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Lost Minule Briefs... 


Hearing Cancelled in 
Page Dairy Case 


Gallon Jug Is Stirring 
Up Trouble in Akron 
and Cleveland 


New England Suffering 
From a Severe Case 
of OPSitis 


10 


The Federal Trade Commission's hearing of 
the Page Dairy Company's answer to a complaint 
of unfair trade practices, scheduled for September 
24th, has been cancelled. The cancellation resulted 
from agreement between company and government 
attorneys who are apparently working on a set- 
tlement. The government's side of the case 
was heard in July and reported in the August 
issue of the AMERICAN MILK REVIEW. Substance 
of the complaint was a charge that Page Dairy 
Company was conducting a dual pricing system. 
Prices in Toledo were said to be higher than 
prices for the same milk in nearby but out-of- 
state markets. Lack of one-cent differential 
for homogenized milk was also alleged as a price- 
cutting activity. Page Dairy Company denied 
any price discrimination and said that the 
€limination of the differential for homogenized 
was justified on economic grounds. 


Low-priced, cash and carry milk in gallons 
and half gallons, long a problem in Akron, Ohio 
has spread to Cleveland. Reports say that dealers 
in Cleveland are deeply concerned over the in- 
vasion. Several new half gallon paper machines 
have been installed by dairies in the city as a 
result. Meanwhile, the Akron situation has reached 
the desperate stage. Milk on a cash and carry basis 
in Akron is sold by the Lawson Milk Company for 
594 cents a gallon. In Cleveland the company is 
getting 67 cents a gallon. With producer prices, 
including federal order costs and transportation, 
approximately 48 cents a gallon, Akron dealers 
have a 10-cent a gallon margin on which to process, 
bottle and deliver. This is very rough stuff. 


An OPS snafu of more than a year past is 
still causing trouble up in New England. In August, 
1951, some dealers in the section, including 
nearly all dealers in Massachusetts, raised the 
price a cent a quart. This action was done after 
the New England Milk Dealers' Association had 
checked with the Dairy Branch of OPS. The Dairy 
Branch gave the green light to the raise, and it 
was put into effect. About six weeks later the 
Dairy Branch was over-ruled by OPS legal bigwigs 
and the raise was declared to be aviolation. All 
dealers involved, and it ran into hundreds, were 
ordered to pay back a half cent charged over 
the six-week period. Some did, and some didn't. 
Those that didn't are now being sued by OPS. 
Watch that right hand, brother. 
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SHORT TIMERS pom the Editor 


October, 


1952 





The Associations Must Help 


HE EXTENT TO WHICH national and state trade associations should 

participate in local problems has always been the subject of consider- 

able controversy. The policy that most associations have followed has 
been to confine their activities to the national or state level and stay away 
from the local scene. 


Probably the most valid reason for this position is lack of a staff to 
cope with the large number of hot potatoes that would be dropped into 
an association’s lap if it were to enter into local activities. Less valid, but 
the reason most often given for not participating, is the nature of the 
organization. An association is organized for purposes of furthering the 
common interests of its members. A national association, therefore, deals 
with national problems because those are the only problems common to 
all members. Similarly a state association deals with problems at the 
state level. 


Despite these arguments, there is a growing body of evidence that 
indicates the need for strong association action in local affairs. For example, 
when the Providence Journal attacked the industry in Rhode Island, the 
situation was beyond the resources of the local dealers. One of their first 
acts was to contact the Milk Industry Foundation and ask for help. In 
Akron, Ohio, both state and national associations have been slow to act 
in a situation that has now reached the proportion of a crisis. The Akron 
industry needs help and needs it desperately, but neither the state asso- 
ciation nor the Milk Industry Foundation has shown any inclination to 
take part. The Akron disease has spread to Cleveland, and there are 
reports that Cincinnati is worried. Here is the classic situation. Had 
there been sound energetic action earlier, it is quite possible that the 
present unhealthy condition could have been avoided. Such action was 
not forthcoming, and the result is trouble far beyond the local area 
originally affected. 


No association is any stronger than its membership. If the member 
ship is torn with price wars, battered by newspaper or political attacks, 
mired in labor trouble, all at the local level, it is absurd to think that the 
state and national associations can flourish. The milk dealer who is in 
trouble looks to his association for help. That help should be available. 








IS A UNION LIABLE FOR THE 
ACTS OF ITS MEMBERS ? 


A Suit for Damages Brought by a Connecticut Dairy 
Against the Teamsters Union May Provide an Answer 


[he International 
Brotherhood of 
Teamsters may be 
held liable for the 


ictions of its locals 


Cuchusive 
foclihe 


and its members, at 
least in the State of 
This 


was the substance of a decision with 


Connecticut. 


far-reaching implications handed down 
by Judge W. J. Shea and Judge 
Wynne of the Superior Court in Fair 
field 


cision was the result of a suit brought 


County, Connecticut. The de 
by the Norman Dairy Company, Inc.., 
of New Canaan, Connecticut, against 
Local 338 and The _ International 
Brotherhood of Teamsters 


Despite the fact that the decision 
was made more than two years ago, 
it has somehow escaped the notice of 
the trade press and the dairy indus 
trv. The significance of the decision 
is of such importance that a review 
of the case and of the decision is long 


overdue 


During 1946 
Dairy, then operating under a union 
contract, suffered a strike. The strike 


was an unusually bitter one attended 


January, Norman's 


by violence to people and property 
The dairy alleged that because of the 
strike it had suffered substantial losses 
in property and business. These losses 
it sought to recover by a suit for dam 
both the local and the 
International Brotherhood. 
dairy’s 


ages against 
It was the 
contention that the Interna 
tional was just as liable as the local and 
therefore should be made a party to 
the defense. It was this part of the 
iction that gives the case its unique 
ispect 
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Norman's Dairy, owned and oper 
ated by Abraham Norman and Leo 
Norman of New Canaan, Connecticut, 
is a small plant handling about 9,000 
pounds of milk a day. The plant em 
ployed thirteen men including drivers 
at the time of the strike. 


ness Was about 


vears ago by Mr. Norman’s father and 


The busi 
begun thirty-seven 
has been carried on over three decades 


by members of the Norman family. 


On May 2, 1945, Norman’s Dairy 
signed a contract with the agent of 
338 of The Inter 
Brotherhood of Teamsters 
Chauffeurs, Stablemen and Helpers of 
America. January, 1946. 
while the contract still had eight 


months to run, the union presented 


the union of Local 


national 


Early in 


Norman’s Dairy with a new contract 
and demanded that it be accepted ini 
place of the one then in force. The 
old contract called for a six-day, 48 
hour week. The new contract called 
for five days and forty hours. The 
was presented to the 


dairv to be accepted or rejected in its 


new contract 


WESTERN STATES DAIRY 

CONVENTION PROGRAM 

The Western States Dairy 
Convention will be held Decem 
ber 7-10 in Denver at the Cos 


mopolitan Hotel, according to 
Ward K. Holm, Executive Sec 
retary, DPA 


The convention will kick off 
on Sunday with a buffet supper 
and an evening of entertainment 
and fellowship. A number of 
outstanding dairymen will ap 


pear on the speaking program 


entirety. It was not subject to nego 


tiation but was to be considered by 
the dairy as it was written without 
any alterations. If the contract was 
rejected, the union threatened to call 


i strike. 


The Dairy’s Position 

The union wanted to abrogate the 
old contract and substitute the new 
contract for several reasons. The most 
important of these reasons wer 
industry 
Metropolitan 
Fairfield (¢ 


considered bvy_ the 


1. The contract was an 
wide contract for the 
New York 


Connecticut was 


ea. ‘ounty in 


union to be in this district. Conse 


quently the industry-wide contract 
embraced Norman Dairy. 


2. The new contract was negotiated 


in New York City with the metropoli 
tan dealers and therefore with Nor 
man Dairy 


3. Because of the so-called “favored 
nation’s” clause the union could not 
permit the Norman Dairy to operat 
under the existing contract while othe1 
dairies operated under the new cor 
tract with its provisions for a forty 
week. Under the 
clause, if the union permitted 
the Norman Dairy to operate under 
the existing contract, all other dairies 
in New York could demand the same 


conditions 


hour “favored na 


tion's” 


The Dairy’s Position 
Norman’s Dairy refused to sign the 
new contract on three counts. The 
principle reason was the fact that the 
old contract still had eight months to 
run. They felt that the original con 
tract had been signed in good faith 


by all parties concerned and had been 
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deemed satisfactory at the time of 
signing. The dairy did not participate 
in the negotiations for the new con 
tract. This was because it was not a 
member of the Milk Dealers’ Associa 
tion of Metropolitan New York, nor 
uld it become one since, by the rules 
f the association, a dairy operating 
solely in Connecticut could not be ad- 
mitted to membership. The dairy had 
yased its business plans on the exist 
ng contract and did not feel that cir 
umstances had changed so drastically 
in those months that a new contract 
was necessary. The fact that the pro 
posed new contract was presented as 
a package to be accepted or rejected 
as a Whole and that it was accompan 
ied by the threat of strike for failure 
to sign was a second important reason 
for the dairy’s refusal to accept. The 
dairy felt that the union was attempt 
ing to force it into signing the new 
contract and reacted as it might have 
been expected to react. The third 
reason was the economic situation 
then prevailing. OPA regulations were 
still in effect at that time. The cost 
of operating the business under the 
provisions contained in the new con 
tract required a cent increase pel 


Under 
OPA regulations, this price increase 


quart in the price of milk. 
was prohibited. The dairy did not 
feel that it could absorb the increased 
cost, and it could not pass it along in 
the form of a higher price for its mer 
chandise. For these reasons the dairy 
refused to sign the proposed new con 
tract. On January 26, 1946, a strike 


was called against Norman Dairy 


It was a rugged, bitter strike which 
on a small scale, contained all of the 
tragic violence and bloodshed that 
have accompanied some of the saddest 
chapters of our economic history. Che 
dairy attempted to operate despite the 
strike. The plant and the trucks were 
manned by members of the firm and 
members of their families. The union 
responded by throwing a picket lin 
of more than 350 men around the 
plant. Tires were slashed, trucks wer« 
tipped over, milk dumped, and one of 
Mi Norman’s nephews was beaten up 


ind left unconscious by the roadsid« 


The New 


ment, composed of 9 men, was unabl 


Canaan Police Depart 


t and the large 


The voters of New 


Canaan held a special town meeting 


0 cope with the violence 


number of pickets. 


ind enacted a resolution demanding 


that the Governor and the Legislature 
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Acme News Photo 


Countering a formidable array of some 350 pickets, members of the Norman family formed 
their own picket line. Shortly after this picture was taken the Norman Dairy closed down 


of this State and the President and 
United States take 
prompt and effective action to amend 
the State and Federal Statutes to im 


pose upon organized labor the re 


Congress of the 


sponsibility that properly should ac 
company the privileges which it en 
joys... The situation had reached 
such a dangerous point that the Gov 
ernor dispatched 25 State policemen 


to the scene to preserve order 


Events were leading inexorably 


' 


toward a bloody and tragic climax 


Mii Norman { TeSAW the deadly road 
down which the controversy was tra\ 
Sooner or later somebody was 


going to get killed. He did not feel 


that he could honorably surrender to 


( lling 


pressure and sign the contract while 
from a business point of view he felt 
that the contract was not practi il 
On the other hand he could not take 


the terrible risks that the present 
course involved. His only alternative 
he believed, was to go out of business 
This he did. On February 2, 1946 
the plant closed down and remained 


closed for a period of four months 


The destructive nature of the strike 
and the long period during which th 
plant was shut down caused the dairy 
financial losses placed at $100,000 
In an effort to recover this loss, the 


firm is suing the union for damages 


In its action for damages the Nor 
man Dairy Company sought to make 
the International as well as the Local 
However 


necticut law at the time 


a defendant under Con 
neither the 
Local nor the International could be 
legally served with the necessary pa 
pers because they were voluntary asso 
ciations, non-residents of Connecticut 


and located outside of the State \ 
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law governing this point was enacted 
by the 
1947. 


Connecticut Legislature in 


This law enables a resident of Con 
necticut to serve process upon a non 
resident voluntary or membership or- 
ganization outside of the State of Con 


necticut and such 


subject non-resi 
dents to the jurisdiction of the Con- 
Under 


retrospective 


necticut courts. this new law 


which was because it 
provided a remedy for a grievance 
without affecting the rights of the de 
tendants, the Norman Dairy Company 
brought suit against the Local and the 
International. The Local accepted the 
service and filed an answer to the com 
plaint. The however, 
filed what is Plea in 
Abatement. This motion asks that the 
complaint be dismissed and cites the 
The based _ its 
plea on 4 points. These points were 


International, 


known as oa 


reasons. International 


1. The International was not doing 
business or acting or carrying out its 
within the 
State of Connecticut and therefore was 


operations or functions 
not deemed to have appointed the 
Secretary of State as its attorney for 
service of process under the new law 
and therefore not subject to the laws 
of the State of Connecticut 


2. No. 265 West 14th Street, New 
York 11, N. Y., the address to which 
the service had been sent, was not the 
last known address of the Interna 
tional and that therefore the process 


Was not, in fact, received. 


3. The new law enacted by the 
Connecticut Legislature, under which 
the process was served could not be 
invoked because the action that it 
dealt with took place before the law 


was enacted. 


4. The statute upon which the ser, 
ice was based, the law enacted by the 
Connecticut Legislature already men 


tioned, was unconstitutional. 


The Plea in Abatement was heard 
William E. Shea of the 
Fairfield County Superior Court. His 
decision was that three of the Inter 


arguments were not 


by Judge 


national’s valid 


but on the grounds that the process 
Was not served upon the union at its 
Indiana and 


last known address in 


therefore the union was not served 


he sustained the plea. 


Subsequently Norman Dairy Com 
pany filed a written motion in court 
for permission to correct the defects 
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CORNELL WINS EASTERN 
STATES JUDGING CONTEST 


The States 
legiate Judging Contest just got 


Eastern Intercol 
under the wire ahead of the na- 
tional contest in Chicago. Cap- 
turing first place in Milk and 
second place in Ice Cream, But 
Cornell took 


All Products award 


ter, and Cheese, 
the coveted 
by three points. Breathing down 
the Cornell neck all the Way Was 
a first class group of taste ex- 


perts from the University of 


Connecticut. Third place went 
to a team from the University 
of Massachusetts 

Individual honors in All Prod 
ucts went to Henry Charlop of 
Cornell, among the first five in 
all classes. 4 close 
Benedict of 


third was 


second 
was William Con 
necticut, and won 
by Gwendolyn Judson from the 


University of Massachusetts. 











in the process. Permission was given 
by the court and a new process was 
served in which the process was sent 
to the 


International which was admitted to 


Indianapolis address of the 


be its true address 
filed a Plea in 


were 


The union again 
Abatement. 
presented but be 
fault 
process had been the fact that it was 
sent to the wrong address and_ this 
time that fault had corrected 
Judge Wynne of the Fairfield County 


Superior Court, before whom the sec 


The same 
arguments 


cause the only in the original 


been 


ond hearing was held, dismissed the 
The Plea in 
Abatement, in effect, forced the Inter 


national to file its answer to the com 


plea. dismissal of the 


defendant to 
the suit under the laws of the State of 
Connecticut. 

The real 


was the International's contention that 


plaint and become a 


significance in this case 


it was not doing business in the State 
of Connecticut and therefore could not 
be sued in the State. The court re 
viewed the relationship between the 
International and its locals. Judge 
Shea, in his decision, pointed out that 
their 


issued by the 


‘Locals derive existence from 


charters International 
which exercises supervision Ove! the 
affairs of the Local.” 


‘The constitution of the International 


He also said. 


sets forth in full detail the power and 
authority of that organization 


each local.” And finally 


OVC! 


in summing 


up his consideration of this argument, Get 


Judge Shea declared, 


claims of the International, I am satis 


“Despite the 


fied that the organization is carrying 
on business within the State of Con 
While 


have been physically within the juris 


necticut. its officers may not 
diction of this State continuously, they 
have been here on various occasions 
in order to promote the interest and 
welfare of the organization and its 


members. It stands ready 


at all times 
to do whatever in its judgment may 
best effectuate the purposes and ob 
jects of the organization. It is doing 
within the 


law in this State. 


business meaning of the 


Judge Wynne in his ruling on the 
subsequent plea that arose out of the 
second and corrected process wrote. 
“This leaves only the 
whether at the 


International was 


point as to 
time of service the 
doing business in 
this State within the intendment and 
Section 7776. The 


Court feels that it was so doing busi 


fair meaning of 


hess that any other conclusion would 


do violence to a realistic conception 


. On the 


conclusion, 


of labor union structure . . 


evidence and creditable 


the International now is, and at a” 
times of pertinent concern, in realism 
doing business in 


Was as certainly 


Connecticut as though actually pres 
ent through the medium of a living 


representative in the field.” 


Che significant point is that Local 
338 answered the writ and summons 
It did not admit the allegations of th 
complaint, in fact it denied the accusa 
tions in its answer, but it did indicate 
by the fact of its answer that it was 
responsible for the actions of its mem 
bers. The International, howevei 
denied that it had any responsibility 
in the case, its principal reason being 
that it did not do business in th 
State. The Inter 


national’s position was that the Local 


substance of the 


is an autonomous body responsible for 
the acts of its members but that re 
bevond 

What 


the Connecticut courts said was that 
the nature of the 


extend 
the Local to the International. 


sponsibility does not 


constitution unde 
which the International was organized 
made the Local the agent of the Intei 
national. Wherever the Local did busi 
ness, there the International did busi 
Notice that the Court did 
not pass on the merits of the dairy’s 
What the Court 


Turn to Page 78 


ness too. 


damages. 


Pli ase 


claim for 
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Examples of how the Duraglas 
Center serves the Dairy industry are 
| these popular jars for dry milk. 








a 


Juice bottles and all types of glass 
containers for foods. 





Dependable Duraglas Handi-Square 
milk bottles are in use by dairies 
everywhere. 
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How do women use dry powdered 
milk? 

Why do they use it? 

What type of container do they want 
it packaged in? 

If you need these facts—answers a re- 
cent nation-wide survey reveals—call 
your Duraglas salesman. 

Duraglas containers and packaging 
know-how for dry powdered milk are 
examples of the complete dairy pack- 
aging service you get from Owens- 
Illinois. Light and tough, Duraglas jars 


OWENS-ILLINOIS GLASS COMPANY e¢ 


complete Dairy Packaging Service! 
el 





Duraglas Center, Toledo 1, Ohio. Headquarters 


for Owens-Illinois pack- 





TOLEDO !, OHIO « 





aging research. 


for powdered milk give excellent prod 
uct protection, and are easy to spoon 
from. 


Whether you need Handi-Square 
milk bottles, cottage cheese tumblers, 
juice bottles, jars for salad dressing and 
mayonnaise, or single-service product 
jars, Owens-Illinois is prepared to 
serve you. 


Our local office is as close to you as 
your telephone, or write: Dairy Con 
tainer Division, Owens-Illinois Glass 
Company, Toledo 1, Ohio. 


BRANCHES IN PRINCIPAL CITIES 
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in Rhode Toland- Another Chapter 


State Supreme Court Orders New Trial in Viall Dairy Suit Against Providence 
Journal — Lower Court Had Awarded Milk Firm $45,000 Damages 


Rhode 


’ battered milk indus- 


we try took 


foottine 


Island’s 


another 
one on the chin late 
in June when the 
Rhode Island Su- 
preme Court set 
aside the judgment 
of a lower court directing the Provi- 
dence Journal to pay $45,000 in dam- 
ages to Viall’s Dairy of East Provi 
dence. Twenty days of costly court 
procedure and the deliberations of a 
jury were tossed out of the window by 
the Supreme Court’s action. Basing 
its reversal on certain statements of 
the trial judge to the jury, statements 
which were considered to be “preju 
dicial to the defendant,” the Supreme 
Court remitted the case back to the 
Superior Court for a new trial. 


The damage suit arose out of losses 
suffered by Viall’s Dairy as the result 
of a series of eight newspaper articles 
published by the Providence Journal 
1949. The articles, 
which castigated the industry in Provi- 
dence with the famous headline, “Uni 


in September 


versity of Connecticut Expert Finds 
Some Milk Unfit for Human Con- 
sumption,” were written on the basis 
of a survey of Providence milk con- 
ducted for the Providence Journal by 
Richard Marland, at that time a mem 
ber of the Department of Dairy Manu- 
facturing at the University of Con- 
necticut. 


The impact of the newspaper stories 
on the industry in Providence was dis 
ustrous. The 23 milk firms studied 
were divided into three groups: those 


whose milk was considered “good,” 
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those whose milk was considered 
“fair,” and those whose milk was con 
sidered “poor.” The results of all the 
tests, together with the names of the 
dairies involved, were published. Be 
cause of this activity by the Provi- 
dence Journal, milk consumption in 
the city fell off precipitately.  Indi- 
vidual companies in the “fair” and 
“poor” classes suffered substantial 


losses, some of them devastating. 


Milk Review, de 
scribing the “nightmare” in its Janu- 
ary, 1950 issue said, “Mount Pleasant 


The American 


Dairy lost twenty-five per cent of its 
business that morning. Pippin On 
chard Dairy suffered a similar fate 
A. J. Christiansen saw 400 quarts out 
of a volume of 2,400 vanish. H. C. 
Barber who had fashioned a 10,000 
quart enterprise out of five hundred 
dollars and twenty-one years, found 
the work of half a life-time drawn 
and quartered. Thirteen other dairies 
saw their volume drastically cut. Five 
companies experienced a sudden in 
crease in business. It was eight days 
that shook the State of Rhode Island.” 


Viall’s Dairy, partly because it was 
placed in the “poor” category and 
partly because its name begins with 
“V” and therefore always appeared at 
the bottom of any alphabetical listing 
suffered most severely. Its loss in 
volume, attributable directly to the 
newspaper stories has been more than 
$100,000. 


Viall’s Sued for $100,000 
Che industry in 
Myrtle Viall, 
Viall’s Dairy, felt that the newspaper 


Providence and 


General Manager ot 


stories and the tests were unfair. un 





justifiable, and terrifically damaging. 
They pointed out that their milk had 
met and passed all state health re- 
quirements as well as all city health 
Viall’s Dairy, under 
Miss Viall’s leadership, fought back. 
The dairy sued the newspaper, asking 


specifications. 


$100,000 in damages. The case came 
to trial during June and July, 1950. 
After 20 days of testimony that cov- 
ered 2,039 pages in the record, the 

$45.000. 
For, while 
Viall’s Dairy could talk to the court, 
the Journal could talk to the people 


jury awarded Viall’s Dairy 


It was a Pyrrhic victory. 


of Providence. The reports of the trial 
that appeared in the press were about 
what one would reasonably expect. 
After all it would take a pretty re 
markable and perfect group of men to 
report a suit against themselves in 
manner. The 
Journal, like 
the rest of us, are something less than 
perfect. The publicity accorded Viall’s 
Dairy during the trial cost the firm 


an entirely unbiased 


men of the Providence 


another savage loss of businéss. How 
ever, the action of the jury officially 
removed unwarranted _ blot 


from the Viall record. 


a heavy 
The jury said 
in effect that it was the Providence 
Journal that was at fault, not the 


dairy. That was worth a great deal 


The shoe was on the Journal’s foot 
Journal did not 
like the shoe any more than the milk 


industry liked the shoe. Consequently 


it this point. The 


the Journal appealed the case to a 
higher court 

It is very easy for one to get quite 
evnical along in here. The lawvers 


Please Turn to Page 78 
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One impact seals and 
caps. And the capper 
never touches the bot- 
tle tops. M 


lamaging. 
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vy, under 
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‘r, asking 
Fast-operating Seal-Hood 
installation used by 
United Farmers of New 


ase Came 
ly, 1950. 


that cov- England Dairy, Charles- 
: town, Massachusetts. 

‘ord, the 

$45,000. 


or, while 
he court, 
e people 
f the trial 


sre about 


expect. 
retty re | Single-opera- step. And in the home. the Seal-Hood closure 
# mento | tion Seal-Hood eliminates a separate hooder. so snaps snugly on and off. protecting your milk 
selves in | . j . , 
er. The | You need fewer personnel. With no need to syn- down to the last drop in the bottle. 

il. like chronize two separate cappers, your time costs : . . 
nal, like = apy , cost. Seal-Hood installa- 


less than drop while worker productivity rises. And by 
ed Viall’s 


the firm 


if 

: ; nga : tions leased to your dairy will be maintained with ( 
hottling and capping your milk in one swift op- jae ‘ ; : ' 
; ; _* no additional charge by our trained factory ex- , 

| eration. you bypass “second - operation bottle > : 5 4 an 
ss. How : xe perts. Prompt replacement of run-down parts is — 
officially breakage and milk loss. 


sod Iblet assured. But for complete details about Seal-Hood 
tec 10 






a } , and the equally economical Seal-Kap. write to- é 
jury said With one impact. pete , eet ee 
ovidence day. If you prefer, our representative will call. 
Seal-Hood provides full. long- , : 
not the . : ma San fiz 
—S | skirted protection. The milk 
uals foot you process stays pure and 
did not wholesome from dairy to door- bad 
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YOUR SON AND YOUR BUSINESS! 


By ERNEST W. FAIR 





can take for granted 


of brains to boot 





The joy of having your son as a partner is not something you 
Careful attention to some of the proven tech 
niques may save you a lot of heartache and get you an 18 carat set 








66 OPE, MY BOY isn’t in the 
N business. Says he’s just not 
interested. Wants to be a 

lawyer. I planned it otherwise for 
twenty years, but if the boy would 


rather be something else, there’s noth 


ing I can do about it.” 


Did you evel heat someone speak 
like that and realize the bitter disap 
pointment behind the words? I knew 
that was happening as I listened to a 


dairy plant executive tell me that 


“It's a swell 
tickled pink to be able to step in and 
give Dad a break at last. I think the 


offers me a 


business, and I'm 


dairy 
better 


products industry 
future than anything else 1] 


could get into!” 


[his father’s smile was wide, and 
his eyes filled with pride as his son 
told me how delighted he was to be 
able to follow in his Dad’s footsteps 
I saw here the fulfillment of a man’s 
dreams and a fitting reward for many 


vears of untiring work. 


Where was the difference? How 
had the second father succeeded and 
why had the first failed? 


18 


As readers of these pages know, 
the writer has talked to many, many 
dairy products plant executives during 
the past few years. The subject has 
always intrigued me, since I am the 


father of two sons myself. 


So I've been asking a lot of “oft 
the cuff” questions on the subject, and 
here’s a summary of the things these 
fathers did to bring about their father 


son business dream 


Right here and now let’s go on 
record and point out that not every 
father in this dairy products business 
wants his son to follow along. But 
the great mayority do, and they are 


fully justified in their ideas 


The “ways and means” in para 
graphs to follow are neither all-inclu 
sive nor do they provide an arbitrary 
ind fixed formula. Some will apply 
in one situation and some in another. 
One will be 


with one son and 


the all-important factor 
another with a 


sec ond. 


These represent the ideas used by 
most fathers most often whose sons 
now hold responsible positions in the 


family firm because these young men 


would rather be in the dairy products 


business than in any other. 


“Let the boy decide for himself,’ 
is the advice I was given in almost 
every instance. Pushing the youngster 
into his role, generally at an early age, 
is a sure way to build up antagonism 
for the dairy products business in his 
mind. When the youngster makes his 
own decision without pressure from 
his father, the end result will bring 
happiness to both father and son 

‘Make the 


him from an early 


business attractive to 
age,’ is anothei 
piece of good advice. The fun and 
adventure that exists in every busi 
ness, large or small, is the thing the 
wise father stresses, particularly in the 


early vears. 


Business business 


problems can well be left for the 


he adac hes and 


young man’s maturity after he has 
built up an interest in the business 
great enough to make such chores 
ittractive challenges rather than re 


pulsive hurdles 


Find his main interest and guide 
him into the business through that 


channel,” is a third well presented 
piece of advice If the boy is in 
trigued by outside work, then guid 
ance should be along those lines It 
the challenge comes from inside the 


plant, then this should be played up.’ 


Be a Success Yourself 
‘Be a success yourself,” is one of 


the very best pointers given by many 
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TAYLOR CAN DO the same 


improve product quality 
matter what kind of 
vaporator problem or othe 
type by-proc 
sroblem you may have 
Ask your dairy equipment 
supplier, or write for istics The controls, all of which 
Catalog 500A. 
favlor Instrument Companies 
lochester, N.Y. and 


Toronto, Canada. 


Instruments 
and controlling temperature, 


flow, liquid level, 


TAYLOR 


October, 













APL E | SL AN D INC. § Quality Dairy Products 


R MINNE 
Kt * 
May ; h, 1957 


Taylor Instrument Companies 
95 Ames Street 
Rochester 1, New York - 


sent lemen: 


Asesumin } 
oot oo Rae complimentary remarks on the operation of 
; caked Peon alsays welcome, we would like to re ment ge 
cut your costs ane action with the Taylor controllers Big: enced aged 
' orator. llers on our Buflovak evap- 
no I 
n 1946 lled . 
Buflovak oe ee See liquid level controls on o 
psc lng oo or. these controls have been in aaa ~! 
that ~segar i been continuously since that time “te fe 
. se o C a) . e l 
caartan, bat t the controls have resulted not only in inc ar 
luct processing sana ned need been particularly advantageous in prod reasing 
. acts more uniform in solids content ee 
We condense ; 
i milk primarily f 
forsity in ‘ rily for the use of spray dr 
the ary ay content is tremendously ianrtan: te a 
t y product <n , it in a 
of the desired mcisture and solubility ote shee 
owe 4 racter- 
or ys are now operating s 
lowe liquid level control in the calh ‘eaee — 
control and - of “ oe tail pipe and condensc 
edianende Bees eg ontr 1, all of which work complet née sor 
sama . i > the installation of the cont letely 
quired constant attention of one ie controls, the par 
two pans. 7 a ee The same man now operates 









Yours very trvl 


for indicating, ree ording 
pre ssure, JJB:LK 





speed, density, 





load and humidity. 


INSTRUMENTS MEAN 
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A grand father and son team was the partnership 
between the late Carl A. Colteryahn, Sr., and Carl A. Col 
teryahn, Jr., of Colteryahn’s Dairy in Pittsburgh. Some 
of the principles that Mr. Fair discusses in his article wer 
apparent in this case. Colteryahn’s Dairy was and is a 
proud, successful business. Mr. Colteryahn, Sr., was 


ON STRIKE 


yilk Drivers Uia © the PaO Y cary gral ek ipa 10% or 
tervahn, Jr., had a real job to do when he went into busi 
LOCAL 205 


leader in the industry, at one time he was president of 


ness with his father. 


rhis picture illustrates one of the strange twists of 


fate that occasionally confound the most careful plans. We 


Ratergh Centre! Labor Coe 


published it two years ago, but feel that it lends itself 


so well to this article that we publish it again. 


Two years ago the industry in Pittsburgh was subject 
to a strike. Carl, Jr., learning the business from the ground 
up, had been working on a route. In order to do this, he 
had to join the union. When the strike came, as a member 
of the union, he had to picket his own plant. The picture 
shows the father pouring the son a glass of milk while 


the latter was on picket duty. 














plant) executives. The boy whose of advice. It's a step-by-step proce follow in his footsteps should neve: 
father does not present the picture dure that begins with the yvoung boy overlook building the prestige of the 
of success at his business is going to helping Dad to do something at the business in the mind of his son. Tak 
have little interest toward following office after hours or on a weekend. ing him on frequent visits to other 


in his father’s footsteps plants, to conventions, to any gather 
\rousing his early interest is one 


ing where he can see that his father’s 


Phat success does not always mean reason for doing it, but there’s an , 
, business is respected by other men 
the amassing of great wealth, we have other of vastly greater importance. 
are steps to follow None of us want 
been told a number of times. It means Manv a son refused to follow in his ‘ 
to make a career in a field lacking in 
the leadership Ith ones community Dad's busine SS solely because he . 
prestige or looked down upon by ow 
that comes from the obvious success didn’t want the “gift” of the business. ; ;, 
: fellow man. No father’s son can bi 
of one’s business. He wanted the pleasure of building ‘ 
' blamed for shying away from. the 
fb his own success even if it had to be ‘ . 
Phe thing that persuaded my boy , Geld business if that father has failed at 
. n anothe ek er 
to want a part in this field was the ; this bit of prestige building. 
esteem of my. fellow businessmen. This point is of the utmost im 
We are in an industry that has to 
the head of one firm told me recently. portance in any father-son relation 
“7 apologize to no one. Its reputation 
I'm sure all young men want to be ship. It’s all the more reason why he : 
is high. Its prestige is at a peak at 
leaders. If they can see how. their should become a part of that business ; 
, tained through many, many years 
father’s business brought him a posi at a very early age. As the years go . 
Sometimes we take such things for 
tion of success and leadership then by he should be given the Oppol — 
granted. That boy of ours may not 
its going to be a mighty attractive tunity to do more and more toward . , 
grasp them until too late; he has t 
business to them. building the business. He should be 


be shown by example and by experi 

—_— made to feel that it is his business as 
ie Challenge of the future is some : . ence. We can never take the prestige 
well as his father’s 

thing on the mind of every young man of our chosen field for granted insofai 


today. The rush of young men into When my son graduated from col is our sons are concerned 
physics, chemistry. aeronautics und lege he told Tike his chief reason for ai 
: Sell the business to his friends 
such fields is prool thereof. Fach coming into the business was that he ir 
, also,” is another good piece of advic 
wants to play a big role in the great felt he had helped to build it a little ; 
This particular father knew that 
world ci tbh ot the future Giving i hims« lf through the years as he Vrew 
boy's friends can have a great influ 
dairy products career such importance up. one executive told me recently 
A ence upon his choice of a career. I 
and glamour is not alwavs an. easy lo this voung man, the business he 
, our field is made highly interesting 
job for the father, but it’s one of the was taking over had been earned, not : 
: and attractive to them also, he wil 
most important he'll have to do today just given to him on a silver platter. 
never have to permit his interest t 
if he desires his son to follow in his 
: : die for that reason 
own business footsteps. Build Up Prestige 
“ . , : . And don't overlook those first. gir! 
Take him into the business early Every dairy products plant execu 
if vou can.” is another excellent piece tive who has a boy he hopes will Please Turn to Page 70 
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nis, he Fall improvement! Paint up... dress up... 
ember smo-o-oth up your plant! It pays off in profits because 
victure better housekeeping and a needed new equipment item 
il here and there create efficiency. It pays off in better 
er public relations. Employee morale is stepped up; 
public acceptance for your product is increased. 
It's just a better, cleaner, nicer looking plant, that’s all! 
——ael Fall improvement means tidying up after the hectic 





summer season—getting ready for the long winter season 
just ahead. 

Consult your Cherry-Burrell representative . . . now. 
He's trained and experienced to help you plan your fall 
on. Tak improvement program. He will be glad to cooperate. 
to other 


y gather- 


Id never 
re of the 


> 


s father’s 
ler men, : ‘ 
1. Valdura Paint—especially for dairy plants 
us want 2. Proco Liquid Neoprene—protective coatings for 
icking in many uses 
. Sylvus Cement—for repairing floors 
. Diamond Floor Plates—reduce floor wear 
. Safety Walk—for platforms—steps 
. Styrofoam Pipe Covering—new and better 
insulation 
failed at 7. Aluminum ladders—light and sturdy 
8. Aprons, boots, shoes—especially for dairy plants 
9. Brushes, brooms—complete line 
it has to 10. Handy Truks—for washing and storing parts 
11. Dari Dollies—for bottle cases 


nh by oul 


1 can be 





Couhw 


rom the 








‘putation 12. Stainless Steel Table Carts—for washing and transport 
peak at- 13. Chill Chasers—make cold spots warm 
. _ 14. Lite 'n Tuf Wrenches—for sanitary lines 
TB ions 15. Rubberseal gaskets—for product lines 
lings for | 16. Knobby Mats—prevent damage to parts 
mav not 17. Ventilating Fans—keep air moving 
: 18. Dari-Lubes—for all Cherry-Burrell 
e has to machines 
y experi 19. Oilate—improves oil burner efficiency 
a ia 20. Rubber Dump Rails for Vats—save 
prestige the surface 
d insofa 21. Chromalox heaters—portable electric 
heat 
22. Flex-O-Lite hose—light weight cleaning 
; friends hose 
23. Losant hose—best for steam and water 
f advic 24. Washing Powders—for all jobs 
that a 25. Bottles, caps, cases—complete line 
i toll 26. Stainless Steel Ware—permanently 
ac mau sanitary 
areer. If 
teresting 
he will 
sit CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 
first girl 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
70) OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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LECHERIA SALUD WHIPS the 


ANIMALITOS in EL SALVADOR’ 


Which Means That in a Central American Country 
Sterilized Milk Has Beaten Heat and Bacteria 


\ process tor bot 
tling whole milk to 
last indefinitely with 


out retrigeration is 
featahe functioning profit 


ably in the tiny Cen 


id tral 


try of El Salvador 


where it was introduced from Europe 


American coun 


two years ago by a Salvadorean busi 
nessman. 

In October, 1950, in Sonsonate 
heart of El Salvador’s richest dairy 
region—Rodrigo Tinoco opened his 
‘Lecheria Salud” (Health Dairy), the 
first establishment in the Western 
Hemisphere — to “sterilized 
milk.” 

Sr. Tinoco imported a $200,000 
Stork brand milk sterilizing plant from 


produce 


Amsterdam, Holland, for the process. 


Salud’s appeal to consumers is two- 
fold: they know the milk is free of 
disease germs, known as “animalitos” 
little animals); and they don’t have 
to keep it on ice 

Since even today more than 90 per 
cent of the milk used in El Salvador 
is raw, the new. sterilized product 
spares the housewife the onerous task 
of bringing milk to a boil the tradi 
tional three times before it is fit for 
human consumption—a practice gen 
erally followed in this country to avoid 
illness. 


And since probably more homes 
than not lack refrigerators or iceboxes, 
being able to store milk on the pantry 
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By BARBARA HOLBROOK 


shelf until needed is another domestic 


boon. 


Salud has proved its enduring qual 
ity in El Salvador’s sub-tropical cli 
mate. Bottles kept at room tempera 
ture for six months have been opened 
and the milk found sweet and un 
Unopened, “Leche Salud” 
probably can last indefinitely, Tinoco 


changed. 


Savs. 
The benefit to the producer is ob 
vious. There is no need for haste in 


distributing the day’s output, and the 


dairy can build up a warehouse inven 
tory for release as needed. On th 
retail level, the milk can be displayed 
on open counters where it readily 


catches the customer's eve 


This Is the Process 


The process is basically pre-sterili 
zation and homogenization, followed 
by final sterilization of the bottled 


milk 


The whole milk is piped separately 


through a serpentine tube containing 





Here is one man’s answer to the problem of providing good, safe milk at a competitive 
price to a people with limited refrigeration facilities. Sterilized milk from this modern 
plant is sold plain and flavored in stores and at refreshment stands 
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JAMISON doors 
selected for 
modern dairy 














Ice Shanes Hardening eae with fully metal clad Kitchen Cooler equipped with two Jamison Standard 
Jamison Super Freezer door. Doors for easy access. Fully metal clad 






For specifications and dimensions request Catalog No. 1. 
Jamison Cold Storage Door Company, Hagerstown, Maryland, U.S. A. 
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PREVIOUS ATTEMPTS TO MAKE IT HAVE 
CREAM TOO HARD TO EAT, BUT 
TESTS WITH SORGITOL, A SWEET FOOD ALCOHOL, 
THE MIXTURE AND KEEPS THE 
FREEZING POINT LOW ENOUGH 
TO GIVE THE PRODUCT A PROPER, TEXTURE 
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live steam for two minutes at a tem 
perature of 135° Centigrade and then 
submitted to a pressure of 300 kilo 


grams at 70° C, 


After bottling and capping, the milk 
is placed in an autoclave, at a temper 
ature of between 45° and 50° C. The 
temperature reaches 120° C. within 
an hour, and the bottled milk remains 
at this level for half an hour before 


being removed from the autoclave. 


Milk thus treated has a flavor which 
Tinoco describes “exactly like Carna 
tion brand canned milk,” and its color 
is faintly ivory. Otherwise the milk 
is unchanged from its original state 

At present, although the dairy has 


a’ maximum production capacity of 


10.000 bottles daily, it produces ex 
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actly to meet the demand: 6,200 bot- 
tles a day. Salud is produced in two 


sizes—750 ce. and 375 cc. bottles. 


A quarter of the output is vanilla 
or strawberry flavored to compete with 
soft drinks 


The retail price is less than for pas 
teurized milk. Salud costs the con 
sumer 50 centavos a liter, as against 
66 centavos for pasteurized (in Amer 
ican money, $0.20 


igainst $0.26) 


ipproximately 


lo win the widest possible accept 
ance of their radical new product, 
Lecheria Salud is concentrating its dis 
tribution in the capital city of San 
Salvador, population 200,000. 


Distribution rights have been 


granted to four agents. each of whom 


has his own trucks. Each distributor 
has an assigned geographical section 
of the city, where he promotes 
“Health” in stores, restaurants, refresh 
ment parlors, hotels and wherever else 
the public might buy it. 


The Lecheria itself distributes 


hospitals and other large institutions 


There Are Skeptics 


Salud’s biggest problem in popu 
larizing itself is to overcome the sus 
picion of some potential customers 
that it’s chemically preserved, or els: 
isn’t real milk, but a vegetable mix 
ture. Such Doubting Thomases won't 
believe any good of milk which stands 
on the shelf like canned goods and 
yet is put up in a bottle like pastew 
ized milk, which requires refrigera 
tion. 


The Lecheria is successfully over 
coming these fears by publicizing ré 
ports of the Department of Health of 
San Salvador, which has analyzed the 
product and found it exactly as repre 
sented: pure, whole milk—and nothing 


more. 


Retailers are also urged to give free 
samples to questioning customers so 
that they can convince themselves of 


the flavor and quality 


Among the public who become a 
quainted with Salud in its flavored 
form at the soft drink counter, many 
will be won over to using plain Salud 
at home, the Lecheria figures Che 
dairy plans to add chocolate to its 
flavored line shortly 


To help “sell” the housewife, the 
Lecheria is distributing free small ad 
vertising pocket knives outfitted with 
manicure tools, which a woman _ is 


likely to keep around her person. 


By oxcart and modern truck, Son 
sonate farmers daily deliver fresh milk 
to the Lecheria, which buys only first 
quality, ranging from the legal mini 


mum of 3.5 butterfat to 4.2 


The establishment has 40 employ 


ees and works a 6-day week 


As Salud becomes popular in San 
Salvador, the Lecheria plans to ex 
pand its market throughout the rest 
of El Salvador, one of the most densé 
ly populated countries in the world 

Sr. Tinoco believes that Salud is 
contributing to public health in EI 
Salvador by helping the public to de 
mand purity in the milk they drink 
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fe, the | HERE AT LAST IS THE 
all ad REAL ANSWER TO 


-d with 
man is YOUR PROBLEMS 
- The first fully automatic milk 
k Son receiving operation, complete in 
i, oll one package. Just think — one 
=“ man can handle all the milk 
ny ~ coming into your plant — take 
7 composite samples — record 
weights with no_ interruption 
mploy between patrons at speeds up 
to 16-18 C.P.M. 
= PROVIDES 
— Greater sanitation . . . Better control... More accurate composite samples . . . Less operator fatigue . . . Less 
ee steam required to operate .. . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 


aioe the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


wie KENDALL-LAMAR CORPORATION 


in El POTSDAM, NEW YORK 


to de 
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27,000 ATTEND HUGE DAIRY 


INDUSTRIES EXPOSITION 


Equipment Firms Report Many Sales During Show—Attendance Exceeds 
Previous High by 20 Per Cent— MIF Convention Is a Magnificient Success 


AIR WEATHER and 27,000 vis 
itors teamed up to make the 18th 
Dairy Industries Exposition a ring 
tailed bearcat of a show. From the 
moment DISA President Carl Wood 
declared the show open until exposi 
tion chairman Richard Britten gave it 
his official famed 
Navy Pier jutting out from Chicago's 


benediction the 


lake front was filled with the steady 
drone of voices, shuffling feet, and the 


clank of machinery. 


Attendance exceeded the previous 
high of 22,500 by an estimated 20 per 
cent. It was a crowd with money in 
its pockets, ready to buy Supply and 
equipment firms reported substantial 
sales of all types ot equipment. No 
general explanation of this develop 
ment was forthcoming although one 
” two spokesmen for large exhibitors 
were inclined to feel that fear of a 


price increase was a major factor 


Considerable interest in labor sav 
ing machinery and high speed equip 
ment was evidenced. One firm show 
ing a bottle filler that was consistently 
knocking off 160 bottles a minute was 
1 major attraction. Paper containers 


and associated machinery exhibits 
vere also well patronized. A great 
deal of interest in multiple containers 
in both glass and paper was demon 
strated. Equipment designed to un 
case empties and to case filled contain 
ers packed in dairymen. These casers 
ind uncasers were available for both 
paper and glass although there were, 


f course, no uncasers for paper 


Farm tanks were very much in evi 
lence. A number of firms, some of 
them showing farm tanks for the first 
time, had these items on the floor 
Most radical departure in this field 
was a cabinet type surface-cooled job 
in which the milk entered the tank 
over a surface cooler. The cooler had 
in ice bank arrangement to reduce 
operational cost and a cold-walled re 


26 


circu 
on the bottom. The 
rapid growth of the farm tank idea 


was expressed by a number of tanks 


trigerating surface, cooled by 


lating ice water 


on display as well as by the number 
of visitors who spent much of thei 


time inspecting them 


Problems in cleaning and sanitation 
were stimulated by some remarkable 
devices. Lightweight hoses with ad 
justable nozzles proved to be an at 
traction. One firm 


detergents showed an _ electronicall\ 


specializing in 
controlled device for regulating the 
concentraton of cleaning compound in 
1 solution tank. This was an ex 
tremely intriguing instrument which 
took the guesswork out of the clean 
ing solution business and offered a 
supply of solution at a constant con 


centration. 


Attendance at the conventions held 
during the great dairy week was re 
ported to be excellent. The Milk In 
dustry Foundation put on one of the 
best meetings they have ever held. 
The general sessions were stimulating 
and the sectional programs were uni 
formly good. Most popular section 


was sales and advertising. A series of 





DISA GETS SUED 

A suit for triple damages was 
instituted by the Marvland Bak 
ing Company and the North 
west Cone Company against the 
Dairy Industries Supply Associ 
ation in the closing davs of the 
Basis for the suit was the 
these companies 
from the exhibition floor. Both 


show ° 


exclusion — of 


companies are members of the 
forfeited 


according 


association but had 
their right to show. 
to DISA 


pating in other expositions pro- 


officials, by partici 


hibited under the Association’s 
by-laws 











superb talks on important subj ts was 
the reason. Such practical approaches 
iS “How much sh yuld be spent To! 


‘Multiple containers 
‘Mechanical truck refrigeration” and 


idvertising, 


“One hundred per cent paper opera 
typical of the 
talks presented 


tion were caliber of 


The Foundation’s annual banquet 


There 


speeches, the appointments were ex 


was a wing-dinge were mn 
cellent, the food, believe it or not, was 
delicious, and the entertainment was 
Wavne 


favorite of lovers of light music, gave 


magnificient. King, long-time 
a concert with his troupe of instrumen 
talists and singers. It was a sparkling 
performance that stirred nostalgic 
memories and sent delightful tingles 
up and down several hundred spines 
One turns back through a thick album 
of convention banquets in vain to find 


in evening to equal September 25 
Other activities of the week found 

Lester Olson, President of the Olson 

elected Presi 


dent of the Dairy Industries Societies 


Publishing Company, 
International The newly former 
Dairy Manufacturers Conference su 
prised everyone with an astounding 
500 industry men in attendance. Big 
gest disappointment or most adroit 
display of how to avoid a hot potato 
was given by Allan Kline of the Amer 
ican Farm Bureau. Mr. Kline’s subject 
was the vegetable-butterfat contro 
versy. Mr. Kline’s comments on this 
major problem boiled down to the fact 
that he was against sin and _ for 
Republican victorv in November 
One of the nicest indications 
progress during the entire week was 
the presence of several leaders 
dairy labor organizations at the Ex 
invited at the 


request of dairy industry leaders, wer 


position. These men 
guests at the show. It was an encou 
aging indication of a growing maturity 
in the relations between labor and 
management 


American Milk Review 























jects was 
proaches 
spent tor 
ainers 

tion” and 
er Opera 
caliber of 
banquet 
were mm 
were ex 
not, was 
nent was 
long time 
ISIC, Gave 
istrumen 
sparkling 
nostalgic 
il tingles 
d spines 
ck album 
in to find 
er 25 

‘+k found 
ie Olson 
d Presi 
Societies 
formed 
‘nce Sul 


tounding 


ce Big 
st adroit 
t potato 
ie Amer 


s subject 
contro 
on. this 

» the fact 

d for 

nbet 

tions 
eek Was 
iders_ of 


the Ex 


‘TS, were 
| encoul 
maturit\ 


bor ind 


Review 














Owen Richards Resigns as General 
Manager of American Dairy Assn. 


OWERFUL internal pressure, tor 
some time building up to the ex 
plosion point erupted late in 

September to deal the American Dairy 
Association a devastating blow. In a 
irefully worded press release dated 

September 30, designed to give the 
mpression of harmony where there is 

no harmony, the Association an 

nounced the resignation of Owen M. 

Richards as general manager. In ad 

dition to Richards, the resignations of 

Roy Ricksham, merchandising direc 

tor, Mrs. Ella Nisja, home economics 
lirector, and Mrs. L. A. McMahon 

office manager, were also announced 

Richards’ resignation is to become ef 

fective on December 31, 1952. The 

others are severing their connection 


with ADA immediately 


Power Politics 


Behind these resignations is a sor 
lid story of intrigue, power politics 
suspicion, and short-sightedness that 
has split the Association wide open 
According to the ADA announcement, 
Consultations on staff reorganization 
plans have been under way since the 
July meeting of the Executive Com 
mittee. Decisions reached, according 
to a letter to all members of the Exec 
utive Committee, were reached by Mi 
Richards and the Executive Commit 
tee ‘in harmony and understanding’. 
Why, one is forced to ask, is it neces 
sary to fire Mr. Richards and three top 
drawer executives in the ADA organi 
zation if Mr. Richards and the Ad 
ministrative Committee are in such 
harmonv and have such understand 
ing? It is asking too much of an in 
lustry of supposedly mature individ 
uals to believe that a man could ac 
cept in “harmony and understanding” 
the destruction of something he de 
voted 12 vears of his life to build 
When an 


loes so because its views and its poli 


administration resigns, it 
cies are not in harmony with the views 
ind policies of those that have the 
power to force its resignation. That is 
vhat happened in the American Dairy 
\ssociation. The upheaval in ADA is 
important, therefore, to the extent that 
the conflicting philosophies of Mr 
Richards on the one hand and the 


October, 1952 


Administrative Committee on the other 


ire Important 


The American Dairy Association was 
founded on the premise that one of 
the best wavs in which the dairy farm 
ers of this nation could improve their 
position in the market was by devel 
oping and protec ting consumer accept 
ance of their product. This was to 
be accomplished by an extensive and 
continuous sales and advertising cam 


paign. 


Imaginative Thinking 


It was an ambitious undertaking 
It was the product of the kind of 
imaginative thinking that has achieved 
all of the mighty triumphs of Ameri 
can industry. It was based on co 
operation; cooperation among farmers 
cooperation among farmers and proc 
essors, cooperation between the dairy 
industry and other industries where 
mutual help would redound to mutual 


idvantage 


At first that cooperation was found 
teamwork farm 
other 


there was teamwork be 


There was among 


groups and with industries 
Above all, 
tween farmers and processors. But 
as so often happens, when the first 
ind the 
team settles down for the long pull 


flood of enthusiasm subsides 


certain differences, trifline at first. be 

came apparent. With a fund that this 
vear went over the two million dollar 
mark, there were differences of opin 
Butter 


people wanted more spent for butter 


ion concerning its disposition 


Shippers to condenseries wanted more 
spent promoting evaporated and con 
densed products. The fluid producers 
wanted that market developed. On 
top of this was the intangible nature 
of ADA’s return to its contributors 
When large processing organizations 
took part in the ADA program, it was 
not long befere some sections of ADA 
raised the spectre of processor domin 
ition. This spectre grew to destructive 
size as vegetable fats made constant 
inroads into the dairy market, particu 
larly when some dairy products dis 
tributors began distributing vegetable 
fat products as well as dairy products 


In the dairv farmer’s book, vou sell 


the farmer down the river when you 

sell butterfat substitutes. 
Cooperation is based on confidence 

When that confidence is 


replaced with suspicion, then the co 


and trust. 


yperation disappears 
of the 


lence and trust in their only custome 


Among many 
nation’s dairy farmers confi 
the dairy processo1 has at best been 
in uneasy truce. It is not difficult to 
understand how suspicion and ani 
mosity could be revived by an ap 
parent tolerance of the enemy, veg 
etable fat. A recent issue of the offi 
cial organ of the Pure Milk Associa 
tion demonstrates this attitude. An 
editorial declares that the publication 
will “name names” of dairy products 
distributors who are handling prod 
ucts containing butterfat substitutes 
The implication is that these firms 
They are, in 


are not to be trusted 


effect, trafficking with the enemy 
The Main Issue 
There have been, to be sure, minor 
incidents along the way to the pres 
ent convulsion. At the moment thes« 
incidents appear to be the cause of 
Administration of 


the office procedure practiced in ADA 


the disagreement 

has been criticised. Certain specific 
projects undertaken by Mr. Richards 
idministration have been challenged 
There has been some jockeving for 
power and influence and position. Al 
though they play a major role in the 
present situation, they are actually in 
significant Had there not 


great basic 


been a 
hackground of suspicion 
these 


never have gotten out of the confer 


and unrest incidents would 


ence room 


is not Owen Rich 
ADA admin 


s nothing less 


rhe issue, then 
irds and his staff in the 


istration. The issu 


than the nature of the relationship be 
tween processors and producers Is 
the relationship to be one of confi 
dence, of trust, of cooperation, or is 


it to be one of suspicion and division? 


It is an extremely difficult problem 
complicated by ancient rivalries and 
the rising threat of vege table fat. Yet 
it is an issue that the industry must 
resolve. It is for that reason that the 
dismissal of Mi 


bers of his staff must be viewed for 


Richards and mem 
what it really is. It must be seen not 
is the triumph of a wing of ADA in 
i game of palace politics but as the 
expression of an ugly schism that 
threatens the proud achievements of 
a great vision 
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Dairy Equipment Cutbacks of 
Allocations Arouse Industry’s 
Manufacturers 


It's a question involving public 
health considerations when it comes 
to cutting back controlled 


allotments for 


materials 
1953 
quarterly dairy ma 
chinery makers told NPA officials late 


in August. 


the forthcoming 


allocations, the 


Because “public health in 
nickel 


most uses 


spectors still demand = scarce 
bearing stainless steel in 
where the milk comes in contact with 
metal,” they pointed out in their plea 
for increased allotments of the exceed 


ingly scarce metal 


Members of the dairy equipment 
manufacturers are 


100 pel cent 


asking for a 50 to 
increase in their allot 
ments of the controlled materials for 
the first two quarters of 1953, since 
their present allocations for making re 
placement equipment of any new ex 
pansions in next year’s first two quar 
substantially short of what is 


Nearly 60 per cent 


ters are 
actually needed. 
of the 
falls in the first six months of the year 

Advance 


quarter of 


industry's annual production 


allotments for the first 
1953 for the dairy equip 
ment manufacturers stand at 60° per 
cent of carbon steel and 80 per cent of 
stainless alloted during the third quan 


ter of this vear. 


Repeated efforts have been mack 
to use substitute materials, they said 
but without obtaining satistactoryv re 
sults. And these exhaustive searches 
for alternate materials that could be 
industry 


Whilk 


straight chrome steels have proved un 


substituted have cost. their 

considerable time and money. 
satisfactory, they expect to have more 
their 


mentations with manganese-chrome 


success with current experi 


steel at least from the standpoint of 


welding and fabrication—but there's 
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no positive assurance theyll be corro 


sion resistant 


Further complaint was registered 
against 


NPA’s Order M-SO issued to conserve 


alloy ing materials. 


by the committee members 
They insist it dis 
their 


they now have two controls placed on 


criminates against industry; as 
their use of stainless steel. One by 
their allotments of the metal and the 
other by restrictions which the new 
alloying order M-80 puts on their uses 


of the metal. 


lo give them the same considera 
tion as is granted other industries, they 
are asking that their group be left to 
exercise their own judgment in regard 
to the best use of their quota for stain 
less steel. And thev ll 
stretch their supplies of that metal as 
far as possible, they assured NPA. 


what's more. 


NPA pointed out they could make 
appeals for any exceptional case of 
hardship under Order M-80 and also 
pointed to the 30-day inventory provi 
sion and exception permitted in_ it. 
This proviso was ordered as a result 


of the settlement of the steel strike 


Reports from some industry mem 
their 


carbon and 


bers indicated 
both 


seriously out. of 


inventories for 
stainless steel are 
balance, and they 
NPA 


materials as quickly as thev come into 


are requesting that decontrol 


more adequate supply 


But the future replacements for the 
dairv industry as a whole does not 
look too bright at this point. It’s going 
to be a long uphill pull until the sup 
plies of stainless steel, vitally needed 
for producing satisfactory wearing 
sufficient to as 


all. It 
mav be well into 1954 before the full 


dairy equipment, are 


sure adequate replacements for 


scale civilian production of such 


equipment is again permitted. And 


dairv producers are advised to check 


their machinery and equipment for 
whatever replacements will be needed 
at the close of this vear and get thei 


orders in promptly. 


Population Increases Exceed Milk 
Production 

Although 

milk by 


populations and the demands for mor¢ 


Increasing demands tor 


the rapidly growing U. S. 
milk products in manufacturing have 
in some measure been met by in 
creased per cow production plus th 
use of larger quantities of butter sub 
stitutes, there's still a lag that must be 


met, the Census Bureau reports 


There's been a decline of nearh 
one billion gallons in milk production 
in the five-year period between 1945 
and 1950, the Bureau reports. De 
spite the increase in sales of whole 
milk from U. S. farms from 65,221 
989,238 pounds in 1944 to 68,344, 
039,573 pounds in 1949. This was 
accompanied by a decline in the sales 
of butterfat in cream which dropped 
from 804,750,258 pounds to 582,397 
513 pounds during that same period 
which caused the gross milk equiva 
lent for that five-year period to show 


an actual decline. 


Sale of dairy products from farms 
in 1949 brought a total revenue to 
farmers amounting to $3.079.131.579 
as compared with $2,531,407,944 in 
1944 milk 
showed a slightly larger volume. And 
100 dairy counties got nearly on 
third—$931,128,144—of the 1949 total 
Wisconsin led with 31 counties, New 


York second with 25, 


when the equivalent 


and California 
Othe 


states represented in this group in 


with 13 was in third plac 


cluded: Pennsylvania—7; New Jersey 


and Vermont each four; Illinois and 
Minnesota each three; and Connect 
icut and Washington two each. Ari 
Florida, Marvland and Massa 


chusetts each had one county repre 


ZONA 


sented 


Dairy Corporation Grants Wage 
Increase 


The Fourth Regional Wage Stabil 
Board's Richmond 
Va.. has granted to High’s Dairy Prod 


ucts Corporation permission for a 20 


ization office in 


icross-the-board increase to 32 non 


union plant employees and_ truck 


drivers to bring a closer relationship 
between an existing differential hb: 
tween their wage rates and_ those I 


other dairv workers in the same area 
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WIN MORE CUSTOMER 





The fastest way to get people to know and like your 
cottage cheese is to give them a try-at-home Sampler — 
a 3, 3% or 4-oz. miniature of the family-size Continental 
cup they'll buy it in thereafter. 


This sampling idea really works. Super-markets who've 
tried it in cooperation with dairies report doubling and 
even tripling their sales. They made steady customers of 
people who hadn't given cottage cheese a thought in ages. 


Go at it right and the pennies you spend in sampling 
will bring back dollars. To help you cover all the bases, 
we'll gladly share the experience we’ve had with promo- 
tions all over the country. Just send the coupon. No obli- 
gation, of course. 


Also available in attractive stock design. 


E€ 


CAN COMPANY 


Paper Container Division 
349 Oraton St., Newark 4, N. J. 


BOSTON @ PHILADELPHIA @ CLEVELAND e CHICAGO e NEW YORK 
KANSAS CITY @ ATLANTA e LOS ANGELES e@ SAN FRANCISCO 


October, 1952 


COTTAGE CHepe 
. 


TTAGE cHEeee 


* 


<8 wer weiont 





0 


0 


Continental Can Company 
Paper Container Division 
P. O. Box 1159 
Newark 1, N. J. 


Yes, | want to know how to increase cottage cheese 
sales with Samplers. Send me all the details without 
obligation. 


I am particularly interested in your 3 and 4 oz. stock 
design offer. 


Name 
Company 
Address 
City & State 
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First in the Milk Competition was North Carolina. T. D. Lewis, President of the 


Milk Industry Foundation, presents the cup to Coach Fred G. Warren. Looking 
on are team members: D. R. Biggerstaff, J. W. Aycock, Jr., and R. A. Chambers. 


ETTING a blistering pace that left 
no doubt as to their intentions 
Ohio State’s 1952 dairy products 
judging team swept to an impressive 
victory in the 3lst annual Collegiate 
Students 
Judging Dairy Products. Led by Ed 


International Contest in 
Haynes, the Buckeye Boys banged out 
i first in Cheese, a second in Milk, a 
third in Butter, and a fourth in Ice 
Cream. Five points back of Ohio a 
dark-horse Cornell 


clear-cut hold on second place, while 


team gained a 
favored lowa State was relegated to 
third. 


Upsets were a dime a dozen as the 
favorites were buried under an ava 
lanche of high powered tasting trom 
teams determined to change the pat 
tern of the post-war years. University 
of Massachusetts, with two young la 
dies on its team, triumphed in Ice 
Cream. Ohio State, with the bit in its 
teeth and = coat-tails over the dash 
board, snatched the Cheese trophy 
away trom Wisconsin and lowa. Cor 
nell invaded lowa’s private domain 
ind wrote a new name on the Butter 
cup. North Carolina showed its heels 
to the pack in an unchallenged victory 
in Milk. 

Carl Zurborg made a valiant at 
tempt to put lowa back in the win 
column with his first place in the But 
ter competition, but there were too 
many Cornells, Ohios, Penn Staters 
and Wisconsins snatching too many 
sides of bacon to allow his perform 


ance to have anv great effect. Bob 
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Farrar of Minnesota prevented a Min 
nesota shut-out by his victory in Ice 
Charlie 
rooters a tast 


with a first in Milk. Bert 


Ohio led the parade in Cheese com 


Cream, and Shearer gave 


Pennsylvania charge 
Faylor ot 
petition. It was Ed Haynes, howeve 
with a fourth in Ice Cream, an eighth 
in Milk and eighth in Cheese who 
turned in the most consistently good 
It was his elegant vic 
All-Products 


coupled with Bert Taylor’s third place 


performance. 
tory in the standing 
achievement, that put Ohio at the top 
of the totem pole. John Tarr of Cor 
nell captured second place in All-Prod 
ucts, while J. D. Wright of Mississippi 
and Tom Williamson of Michigan took 
fourth and fifth respectively 


Cups and medals were presented 
winning teams and winning individ 
uals at a comedy of errors jokingly 


termed an Awards Dinner. In a re 





This How We Picked Them 
I. lowa 
Mississippi 
3. Michigan 
tf. Connecticut 
>. Ohio 


This Is How They Finished 


1. Ohio 
2 Cornel] 
3. lowa 


} Michigan 


a Mississippi 





Ohio Wins Inter- 
National Collegiate 
Judging Contest 


North Carolina, Cornell, 
Massachusetts Victors in 
Individual 















Products 


markable display of how to wreck a 
banquet program, the industry s top 
brass fumbled through two hours of 
long-winded speeches tedious intro 
ductions, devastating humor, and ter 


rifying wit. 

The Chairman of the evening did 
about as well with the names and 
titles of the celebrities as the edito 
of the American Milk Review did in 
picking contest winners. He got som« 
4 them right 


The speaker of th 
evening mentioned something about 

briet talk, and then took about an hou 
to demonstrate that he was only fool 
ing. The musical interlude would have 
been good if the piano had worked 
When the hour arrived to transact th 
main business of the evening, which 
was to honor a series ot splendid juds 


ing performances, the dignity and 
drama that the 


were lost in a fanfare of Hash bulbs 


occasion warranted 
crowns that didn’t fit, a furniture mov 
ing operation, and a series of delays 
which suggested that the two platoon 
system had come to the judging con 


test 


However, the awards were even 
tually made, among them a well de 
served tribute to Dr. C. J]. Babcock 
tor many years the superintendent of 
the contest, and th banquet finall, 


came to an end 


It was a_ record-breaking contest 


with 28 teams competing. Perhaps 
inother yeal the awards ceremonies 
will measure up to the caliber of the 


competition 
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Mrs. Dunn is an ex-customer on one dairy’s 
books ... and a new customer on another's. 
This lady, like thousands of homemakers, 
doesn’t comment very much about why she 


buys “here or there”. 


Some time ago she saw a Sealon Hooded 
milk bottle in her neighbor’s kitchen and 
later she read about it in the Saturday Evening 
Post. She quickly realized that the closure on 
her neighbor’s bottle was much more sani- 
tary than the one she was receiving. She con- 
cluded that #f her neighbor’s dairy was more 
careful about the milk package, they might 


also be more careful about the milk. 
So one day, she just up and switched. 


Progressive dairies all over the country are 
finding out that the Sealon Hood not only 
impresses their own customers but also at- 


tracts many new Customers like Mrs. Dunn. 


rs. Dunn didn't explain 


why 


she changed dairies! 


Although there are many different kinds of 
so-called protective bottle caps, there is only 
one—Sealright’s plastic-coated Sealon Hood 
—that goes all the way in protecting the 


, 


“pouring lip” of the milk bottle. Because it 
is so outstanding —it “sells” on sight and 
Mrs. Dunn needs little explanation to recog- 

£ 


nize its superior features. 
Why not let a Sealright representative give 


you the whole story. 
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SEALRIGHT 
SANITARY SERVICE 


for 


You 
Protection 





“Sealed and Sterilized over the Bottle Top” 


SEALRIGHT CO., INC., FULTON, N. Y . KANSAS CITY, KANSAS . SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 


Sealright "SEALON” SANITARY MILK BOTTLE CLOSURES 
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THAT 


QUESTION 


comes up under the heading 


constantly 


of truck transportation is, “How 
should we lay out our shop?” It is a 
hard question to answer because of 
the size and shape of real estate avail 
able and the cost. Arrangement ot the 
shop is important because it has a 
serous effect On operating ind halt 


tenance costs. 


With the hope that an examplh 
might be of some help, we will lay 
out a shop. rhe one Concession m vce 
to available real estate will be that 
frontage is expensive so that will be 
held to a minimum—perhaps 50 ft 
The shop we design in this article 
will accommodate from 20 to 80 
trucks. 


part of it may be 


In the smaller numbers, som« 


used regularly fo: 


storage. 


informal. It 
will not invade the architectural field 


The simple illustrations will not be 


This design will be 


to scale, nor will any dimensions be 
given. The purpose will be to show 
an architect what the shop must have 


in the way of accommodations 


a letter T with 
the long leg representing a centei 
block in the 


represent the 


First we will draw 


aisle. Then we will 


wings sufficiently — to 
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heavy repair shop which must accom 
modate two trucks and all of the shop 
equipment necessary for the repaii 
ind rebuilding work done on the 


chassis of the trucks 


The reason for placing the repair 
shop at the rear is that trucks going 
into that shop will be there for some 
little time and will not be hampered 
traffic sub 


Chis shop 


by nor contribute to the 

stantially at the front door. 
should be enclosed by a wall or wire 
enclosure. A center door large enough 


to admit a truck should be left open. 


Now let’s go back to the front of 
the shop, immediately to the left of 
the center aisle. Here with its own 
street door is the lubrication area. It 


should be depressed about two feet. 
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LUBRIATION 
i ay, 


STREET 




















It is not to be a pit which may hav 
legal restrictions but some depression 
\ hoist should be placed in the area 
iccommodate one 


truck at a time All of the lubrication 


large enough to 


including overhead pull down Urease 
guns and a movable drain outlet to a 
submerged drain tank should also be 


provided for 


With metered guns the lubricant 


can be stored elsewhere or in the area 
he reason for depressing the area is 


to help keep it and the whole shop 


Shop 
Design 


clean. The reason for the separate 
door is obvious. Trucks come and go 


at a rapid rate. 


Between the lubrication area and 
the repair shop on the left side of the 
aisle there should be space for diag- 


onal parking of four trucks. This area 
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Such work 


as driver complaints and small jobs 


is for afternoon repairs. 


that have been put off to make a 
truck available can be 


area. 


done in this 


Immediately in front of the repair 
shop on the right side of the aisle a 


stock room can be enclosed. In the 
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Yes, if you want the highest returns, get on the 
sis esi i y ee, Liberty Bandwagon. Liberty’s Quality Bottles have 
wey , . grown in popularity with dairies through the years. 

make a You get better bottle appearance, increased tough- 
e in this ness and trippage with Liberty’s FLAME-POLISH 
Process. Let your customers SEE what you SELL; 
and with LUSTRO-COLOR designs, you have a 
salesman and a return address on every bottle. 


he repalr 


ie aisle a 
In the THE DISPLAY CONTAINER 
— WITH BETTER RETURNS 
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And when the Returns are all in, you will win— 
with LIBERTY! 
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Cost Accounting 





ANY correspondents have, from 

time to time, requested some 

information on one phase ot 
another of cost finding. In each case 
| pointed out some of the more obvious 
needs and methods and referred the 
writer to the Accounting Manual for 
Vilk Dealers, put out by the Milk In 
dustry Foundation as being the only 
manual 


more or less comprehensive 


in print to my knowledge 


In this article, because there seems 
to be more and more interest in the 
subject of cost finding, I will attempt 
to outline a system applicable to a 
milk dealer for collecting and allocat 
ing costs. First, let’s fully understand 
what cost accounting is and how it 
fits into the general or financial ac 
counting scheme. In financial account 
ing, a periodic profit and loss account 
statement might look something like 
this (greatly condensed, of course): 


Net Sales 
Cost of Product 


$30,000 100° 

17,700 599 
$12,300 419 
11,700 399 


Gross Margin 
Expenses 

Net Profit $ 600 "2% 
$30,000 
vielded a gross margin of $12,300 and 
a net profit of $600. We might further 


determine that 


It appears that sales of 


150,000 quarts were 
received during the month and sold 
in various forms. We can now expand 


our statement to read 


Amount Per Cent Per Quart 
Net Sales $30,000 100 20.0c 
Cost of Product 17,700 59 11.8¢ 
Gross Margin $12,300 41 8.2¢ 
Expenses 11,700 39 7.8c 
Net Profit $ 600 “2 0.4 
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It appears, now, that 150,000 quarts 
were sold, perhaps in the form of milk 
cream, and cheese, at an average price 
of 20c¢ per quart, an average cost of 
11.8c per quart, yielding an average 
But how 


much did each of these products cost 


net profit of .4c¢ per quart. 


per unit? And how much expense was 
required to process each of the threc 
products? How much of the over all 
gross is attributable to each? These 
are the questions cost accounting is 
designed to answer. Questions which 
financial accounting cannot 

Cost accounting is not a separate 
distinct method of accounting. Basi 
cally, it is subsidiary to the financial 
books, not a substitute therefor. The 
problem resolves itself into one of sys 
tematically working with classified 
units and unit costs as well as with 
total units and total costs. Examined 
closely, using the hypothetical illustra 


tion, we want to know how much one 





Jim Kluger, specialist in 
dairy accounting, conducts 
his exclusive column in the 
American Milk Review each 
month. If you have an ac- 
counting problem or simply 
an accounting question write 
to Mr. Kluger at Kapleau, 
Kluger & Company, 16 South 
Broad Street, Philadelphia, 
Pennsylvania. He'll do his 
best to give you the straight 
dope. 




















quart of milk cost, how much it cost 
to receive, cool, pasteurize, possibly 
homogenize, package, and store. How 
much did the milk for 


cheese cost per unit? How much to 


cream and 
receive, cool, separate, set, package 
and store it? The problem so stated 
requires simply that we determine the 
costs of each of those processes o1 
departments and find some way to 
allocate those costs to each of the 
three products. We'll accomplish this 
through the medium of process cost 


iccounting. 


Total Cost of Each Unit 


Consider now the elements of the 
total cost of each unit of product. To 
illustrate what costs might enter into 
each (though it is by no means all 
inclusive), we might make the follow 


ing tabulation 


Packaged Packaged Packaged 
Fluid Milk Fluid Creom Cheese 
Materials Milk Cream Skim 
Cap Cap Starter 
Bottle Bottle Carton 


Various lubricants, supplies, 
fuels, cleaning compounds, 
cans, cases, dollies 


Labor Weighers, testers, plant men, 
superintendent 
Overhead Depreciation, power, light, heat 


water, maintenance, taxes, 
insurance 


In a process cost system, there is 
normally no distinction made between 
direct and indirect materials, nor be 
tween direct and indirect labor. In 
dairy accounting there likewise need 
be no distinction made between direct 
and indirect labor. However, perhaps 
the single most important figure on a 
milk dealer's income statement is gross 
margin. That is: sales minus product 
cost equals gross margin. We. will, 
therefore, contrary to the procedure 


unde most process Cc st set-ups, draw 
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Another FIRST For PFAUDLER 





= 
' 


ASME code tested and approved 


all-welded refrigeration section in wall-cooled tank 


ASME code testing and approval ® on the Pfaudler wall-cooled stainless steel 
storage tank assures you of protection at pressures well beyond normal use 
With this extra margin of safety, you get extra years of low-cost, trouble 
free service. 

Factory-tested at 400 p.s.i., the all-welded refrigeration section meets all 
ASME requirements. This is made possible by the unique “dimpled” con 
struction, as shown above. 


Using ammonia, Freon 01 methyl chloride, the wall-cooled storage tank 


provides fast cooling, with portions of the tank liner serving as refrigeration 
surfaces. Hot and cold water in the jacket under pressure can also be rec 
ommended, 

The majority of Pfaudler wall-cooled tanks are equipped with a thermo 

valve and back pressure-valve assembly, to save space and provide a 
system that is simple, sanitary, and easy to regulate. However, surge drum 
controls are also available. 

Pfaudler stainless steel storage tanks can also be equipped with “D-X” 
insulated dairy (direct expansion) coil type and jacketed spray pipe refrigeration units. 
slorage tanks are available with or without refrig- 
tration equipment and in all desired dimensions. 
Capacities range from 600 to 8,000 gallons. 


fauwdl 


THE PFAUDLER CO., 


PASTEURIZERS, 


"ASME code plate furnished when requested af slight price addition 


Pfaudler 
Ask your Pfaudler Dairy 
Bulletin 884. 


Get the 
Storage Tank Catalog. 


complete story in the new 


Distributor or write direct for 


NEW YORK 


COOLED 


ROCHESTER 3, 


STAINLESS STEEL PROCESS VATS, STORAGE AND WALL TANKS 














NOTHING ELSE CUTS SUSPENDS CO-OP PAYMENTS TO 
CLEANING COSTS DAIRYMEN‘S LEAGUE 
The suspension of cooperative payments to the Dairymen’s 
LIKE THE ORIGINAL... League Co-operative Association, Inc., 100 Park Avenue, New York 
City, from the New York milk pool’s producer settlement fund, was 
announced on September 9. The designation of two of the League's 
milk plants as New York pool plants was also suspended. The sus 


pensions were made by Dr. C. J. Blanford, Market Administrator 
of the New York metropolitan milk marketing area. 


Dr. Blanford made the suspensions as the result of a written 
contract made by the Dairymen’s League with a dealer for the sale 
of the entire output of milk received at its plants in Rutland and 
Brandon, Vermont, for the use in Boston and other New England 
markets. Those are the two plants whose designations are suspended. 


Under terms and conditions of the contract, Dr. Blanford said, 
the League has caused the milk involved to be unavailable for use in 
Class I (fluid milk) in the New York marketing area during times ol 
inet Sant short supply; has surrendered to the buyer all control over the utiliza 
“See Sia yayy LS tion of the milk involved; has failed to make any arrangements with 
STUN BR yy the buyer as to how the milk involved is to be utilized either in times 





KL) 
pet phn DN) 


? 


eee an dB : 
370? pregnant of short supply or in times of long supply, and has failed to make 
wee) 1) “PMs 4, Be 

——- Ae 


provision for such utilization of the milk involved as will enable it 
to discharge in full the marketing obligations of a cooperative that 
is receiving cooperative payments. 


The federal and state milk marketing orders require the admin 
istrator to suspend cooperative payments whenever he has “reason 
to believe” that any qualified association is failing to perform the 
obligations covered by the payment provisions. The payments are 
made for services performed by the associations for all milk producers 
in the New York milkshed and for the marketing area. 

Dr. Blanford said he would not make payments due September 
25 or thereafter to the Dairymen’s League and that its recourse 
would be to apply to the Secretary of Agriculture and the New York 
State Commissioner of Agriculture and Markets for a hearing to 
prove that it should not be disqualified from receiving the funds. 
Meanwhile, payments which would otherwise be made to the associa 
tion will be held in reserve, he explained. 











a very fine line between cost of prod crew were kept, it too would apply 
uct (direct materials) and supplies ex to the whole plant. In any event 
metal sponge. Seehow itquickly pense (indirect materials). Note that within each department, the cost 
and thoroughly wipes away the among the supplies I’ve included cans, charged against it are set up by na 
most stubborn dirt. Remember cases and dollies. These, of course, tural designations — supplies, bottles 
it will not splinter or rust — are not really supplies, but it’s easie1 caps, labor, depreciation, et« 
never cuts hands—never in- to account for them that way, and the 


at waledial hoes Let’s jump ahead a bit now and 
uses mptal Of plated sursaces, method is allowable for tax purposes. ; 
assume that all costs directly charge 


thus adding life to equipment. 
Then you'll know Ww hy the Once the cost components ot each able to a process have been SO 
original Kurly Kate tops all product line are decided upon, the charged, that all suspense charges have 
metal sponges for safety— next step is to departmentalize the been allocated to the proper process 
efficiency, economy and speed. plant into logical processes to make ing departments and storage depart 


Available in Stainless Steel easier the actual costs collection. We ment. At this point we'll still have 
- Special Bronze might set up four (accounting for products cost undistributed, and cet 





















Stainless Nickel Silver costs) departments in our illustration: tain supply items as bottle and pack 
a receiving, pasteurizing, bottling, stor aging supplies. The next problem is 
STAINLESS _fvarantee age. As costs are incurred, they are to distribute these items over the thre: 
Otisf, P on 
STEEL quverennnn yond charged to the applicable department, products. The final problem is to dis 
pr i e ‘ P ; 
B your mange orth or if possible. If a cost cannot be charged tribute the four departments’ costs 
EST FOR Dai ——__"” ack | ect] - ° P > a 
. Y directly to a department, it is held in over the three products, divide by thi 
QUIPMENT a suspense department for later re units in each, and so arrive at unit 
Order From Your Jobber ‘ : , 
os Wika Gives? tan distribution. Some examples of the lat- costs. Next month we'll consider some 
KURLY KATE CORP. ter—superintendent’s salary, cleaning of the actual mechanics, the inventory 
2215 S. Michigan Ave. supplies, fuels—which all apply to the problem, and such deviations as sur 
Chicago 16, Ill. plant as a whole. If a maintenance plus. 
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ear ’round ADA MILK promotion | 





IT’S HERE! Your American Dairy Association's year ‘round 





program for MILK. 
Beginning this fall... 
millions from coast to coas 
colorful ADA ads that YOU 
FOR MILK. That’s the theme. . 
Here’s a one-two punch that packs a re 





_and continuing through next year... 
t will be constantly reminded by 
NEVER OUTGROW YOUR NEED 
_and these are the magazines. 
al wallop for MILK! 
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e Better Homes and Gardens 





This Week ° 
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HOW TO WHIP CREAM 


QUESTION — We are going to 
start an advertising campaign to 
promote the sale of our whipping 
cream. We have had occasional 
complaints from customers saying 
that the cream whips sometimes 
and is difficult to whip at other 
times, and we would like the best 
possible set of directions for whip- 
ping cream to give to our custom- 
ers. We also are thinking of print- 
ing these directions in our adver- 
tising. 

—S. F., lowa. 


ANSWER 


ping cream, considering ease of whip 


For best results in whip 
ping, time to whip, amount of over 
run, and amount of drainage, it is best 
to start with a cream containing ap 
proximately 35 per cent of butterfat 
The cream should definitely not bs 
process de 


homogenized since this 


stroys whipping ability. 


Most authorities agree that cream 
should be aged for some period afte 
pasteurization before it is whipped 
and for this reason many plants, where 
it is legal to do so, will hold cream at 
least 24 hours before putting it on 
sale 

Assuming that it is your responsi 
bility to place a satisfactory cream in 
the hands of vour customers, we give 
vou the five following rules for whip 
ping. 

1. For best results, use a deep bow] 
with straight sides and whip cream 
only as you need it. Whipped cream 


does not store well 


2. The bowl, the whipper, and the 
cream should be cold. A good practice 
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is to chill the bowl at least one-half 
hour in the refrigerator, or you may 
fill the bowl] with ice 


minutes before using 


water a few 


3. A turbine-type whipper, in which 
the blades revolve at the bottom of 
the bowl, is especially made to whip 
cream, but an ordinary egg beater is 
not a good cream whipper. Have you 
thought of using these whippers as a 


tie-in sale? 


1. Whip the cream rapidly. 


or three minutes should be adequate 


Two 


for most home cream whipping. 


5. Stop whipping when there is no 
longer any fluid cream in the bottom 
of the bowl. Continued whipping may 
churn your cream so that lumps of 
butter are formed, and true buttermilk 


may drain from it 
We hope that you may be able to 


use these directions and will call on 


us if we can be of any further service. 


DIABETIC ICE CREAM 


QUESTION — We are interested 
in the manufacture of a low-sugar 
ice cream for diabetics and other 
people on special diets. Can you 





Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column each 
month in the “Review.” Questions 
shoud be addressed to either Dr. 
White or Dr. Holland, Depart 
ment of Dairy Industry, Stocking 
Hall, Cornell University, Ithacw 
New York 














provide us with such formulas? 
—J. C. M., New York. 
ANSWER 


cream with reduced carbohy 


The following formulas 
tor ice 
drate content are taken from Circulai 
198 of the University of Illinois by 
W. J. Corbett and P. H. Tracy. Un 
doubtedly the complete bulletin can 
be obtained by writing to the Uni 


versity of Illinois at Urbana, Hlinois 
Formula 1 


“Made with homogenized 


and low-lactose milk. 


cream 


64.0 pounds homogenized 23.5 per cent cream 

30.0 pounds low-lactose milk (16-17 per cent 
solids 

pounds whole egg 

pound gelatin 

ounce saccharin 


1 


awn 


“Since homogenized cream is used 
it is only necessary to mix the prod 
ucts cold and then heat to 150°F. to 
thoroughly disperse the egg and gela 
When ready to 


freeze, add 4 pounds of glycerin to the 


tin, and cool to 50°F. 


above ‘batch to make 100 pounds 


Formula 2 


“Entire mix homogenized, using 


cream, skim milk and low lactose milk 


37.5 pounds 40 per cent cream 

26.0 pounds skim milk 

30.5 pounds low-lactose milk 
solids 

pounds whole egg 

pound gelatin 

ounce saccharin 


16-17 per cent 


1 


Aan 


“Mix the egg, gelatin, and saccharin 
with the cold milk products, then heat 
to 150°F. for 30 minutes 


enize at a total of 1,500 pounds pres 


and homog 


sure and cool. When ready to freeze 
add 4 pounds of glycerin to the abov 
batch to make 100 pounds. 


Formula 3 


‘If the low-lactose milk is not avai 


able, the following formula can bi 


used 
73.5 pounds 22 per cent cream 
20.5 pounds 4 per cent whole milk 
1.5 pounds whole egg 
5 pound gelatin 
5 ounce saccharin 


“If the entire mix is not to be pas 
teurized, as might happen when ho 


1 


mogenized milk and cream are avail 


able, it is necessary only to mix th 
egg, gelatin, and saccharin with th 
cold milk products and heat to 150°! 
Hold at this temperature until the gel 


Please Turn to Page 70 
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Dairy operators say Cemac’s speed no matter what product 
from coast to coast can’t be matched is running 
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and Cemac’s workmanship mean dependable, NO WONDER so many 
and construction trouble-free performance dairies choose Cemac! 


You'll find it’s smarter to order a Cemac, too. Its many 
advantages... its speed ...dependability...economy... 
efficiency . . . long life . . . are all proved by hundreds of 
Cemac owners. Just visit a dairy that operates with 
Cemac ... watch it in action ... ask the owner about it. 
We’re willing to bet you'll say, ‘“That’s my kind of filler!” 
And remember . . . for the finest filling and capping of all 
... it’s Cemac teamed up with the Dacro P-38 Milk Cap. 





SEAL COMPANY 
Machine Sales Division e Baltimore 3, Md. 
CEMAC CEMAC 
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Clean attractive vehicles imply sanitary products. Trucks can 
be made to do double duty by carrying streamers or posters. 
It all adds to additional means of bringing the firm and 


product name to the public. 


YOUR FIVE BEST SALESMEN 





By HOWARD L. STEELE and WILLIAM F. JOHNSTONE 





NY DAIRY products distributon 
A has five natural “best sellers’ 

at his command. Even if he 
merely processes and de livers a dairy 
product, does nothing else, he uses 
them constantly. Before spe nding lots 
of money for a merchandising pro 
gram, let’s take a look at these ditch 
digging salesmen. Do vour five have 
their sleeves rolled up—or are they 
resting in the shade? Proper day-to 
day use of them can go a long way 


toward selling more products 


Let’s check up on oul five naturals 
to see how we're doing. This selling 
squad will line up for roll call like 
this 


1. The quality of the product 

2. The routemen or driver sales 
men who deliver the product 

3. The package in which the prod 
uct is contained. 

1. The price of the product. 


5. The trucks or vehicles used to 
distribute the product 


These are important because pro 
motion of your product is accom 
plished with small added investment in 
working capital. Your daily operating 
costs go on whether vour five naturals 
are straining for more sales or just 


loafing in the shade. 


Other merchandising and promo 
tion techniques add to your costs. We 
won't claim that use of the five nat 
urals won't cost you anything: clean 
uniforms add to laundry bills. sales 


supervision and schools cost money 
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but the cost is slight compared to 


returns 


The Quality of Your Product Its 
true that a good product almost sells 
itself. But once a company introduces 
this high quality product, it must con 
sistently maintain that qualitv. D: 
veloping prestige through quality is 
. long-time proposition. And this pres 
tige can be blown sky high by a few 
oversights. One quart of sour milk 


i piece of wrapping paper in_ ice 
cream, or similar signs of laxitv can 
tear down hard won prestige in a 
hurry. Good quality can be your best 
selling point; laxity in quality can 
easily be the sales stumbling block 
Fortunately, dairy technology has ad 
vanced so that quality control can be 
obtained and maintained with small 


effort on the part of management 


Have vou noticed how a home 
maker will pick out a certain brand 


of fruit from among a shelf full of 





THE AUTHORS 

This article on selling has a 
lot of meat in it. Howard Steele 
Sales Manager for the Green- 
ville Dairy Company, Greenville. 
Pennsylvania, conducted a studs 
of sales problems through Penn 
svlvania State College. In col 
laboration with William John 
stone, Extension Economist at 
the college. he wrote this analy 
sis of his findings. It is a piece 


worthy of vour careful attention. 














tther brands at the same price? Shi 
knows from experience the quality 
will be the same this time as many 
times before. She feels she can de 
pend on consistent quality from hei 
favorite brand. 

In contrast, the sale of dairy prod 
ucts in the South has not reached its 
full potential; maximum consumer a 


ceptance is lacking. A number of 


as price, supply 
facilities 
A fifth 


important one, has 


causal factors such 
mcomes and refrigeration 
have been partly responsible 
factor ind oan 
been a lack of confidence in quality 
particularly lack of 


quality standards 


consistency in 


Establishment and maintenance of 


rigid quality control policies ar 
needed if maximum acceptance and 
sale of dairy products is to be 
achieved; you cannot promote poor 
products. The idea is just as appli 
cable to the entire industry as to a 


single distributor. 


Your Routemen Are Merchandisers 
You can maintain considerable contro] 
over the quality of your products, but 
unfortunately this isn’t true when it 
comes to controlling the men who fac« 
the consumer daily. They act as ré p 
resentatives of your company, its prod 
ucts, and the industrv as a whole. 17 
. larger extent labor unions control 
this aspect of merchandising. Unions 
are a primary influence in determining 
who shall be emploved how they 
shall be emploved who shall br 
who shall be fired 


basic rates of pas 


prom ited . 


incentive plans 
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The New 


BUFLOVAK MILK EVAPORATORS 


A Unit Type for 
TOPS IN QUALITY 
and Quick, Easy 
Thorough Cleaning 


he new BUFLOVAK Milk Evaporators are entirely 
a ... in design, appearance, and performance. 

Glistening stainless steel, polished inside and out, 
combined with simplified unit construction, gives a 
compelling eye appeal that increases the attractiveness 
of the modern milk plant. Many new profit-building 
features have been incorporated in this new model. 
The improvements have been developed from BUFLO 
VAK’s unparalleled experience in building evapora 


tors for every industrial use. 


BUFLOVAK was the first to give the dairy industry 
the advantages of continuous, low cost, multiple effect 
evaporation for milk plants. 


Again, BUFLOVAK is far in the forefront of sound 
progress. These new models retain proven basic 
principles and offer the added advantages of new 
features which give easier installation . . . lower 
operating costs . . . and a greater return on your 


investment. 


Quick, Easy, and Thorough Cleaning shortens clean- 
ing time, cuts costs, and assures immaculate cleaning 
needed for top quality products. All parts of the 
interior can be thoroughly cleaned without entering 
the evaporator. Two simple steps give complete ac- 
cessibility. (1) Open the cover. (2) Raise the baffle. 
Then the vapor separator and heating tubes are 


BUFLOVAK EQUIPMENT 


DIVISION OF BLAW-KNOX COMPANY 
1627 Fillmore Ave. Buffalo 11, N. Y. 


October, 1952 





readily accessible for cleaning. There are no ladders 
—no climbing—no internal parts to lift out. The lower 
section of the evaporator is equally accessible through 
a quick-opening hinged cover. 


Unit type Construction attractively combines compact- 
ness and complete accessibility . . . saves floor space 
. lessens headroom . . . and lowers installation 
costs. This self-supporting unit also saves money on 


your building costs. 


Send for Catalog 
No. 361 


4] 











Novel packages can serve to introduce a product, pro- 

vide a talking point, or stimulate routemen to higher 

sales. The plastic clown tumbler, as well as glass and 
aluminum tumblers, are popular 


TTAGE CHEESE 


Which package is largest? All three hold 12 ounces 

of cottage cheese but none appear to be the same 

size. Careful use of consumer psychology must be used 
in package design. 











In Erie and York, Pennsylvania, 15 distributors reported 

use of 41 different kinds of packages. Here are 24 

different packages used by distributors during the 
summer of 1951. 


CREAMED 
COTTAGE 
CHEESE 


A view of the tops of the three packages shown above 

illustrates again the apparent variation in size in 

spite of the fact that each package holds the same 
amount of cheese. 








hours of work . . . size of routes 2. Provide salesmen with dled. The most useful contests 
route areas .. . and many other facts, uniforms, sales materials fall into these categories: (1 
phases of distribution. and sales information . all Teams of salesmen competing 
Yet management, through its em this helps when they come fac: tor prizes; (2) new or special 
ployee relations programs, must strive to face with consumers. product campaigns 3) new 
to make employees their “walking >. If you want a sales force rathe: customer contests 1) store 
merchandisers.’ Nothing can hurt than truck drivers, proper pay clerk contests 
sales and prestige more than a dissat is important. A wage incentive Packaging Your Product to Sell 
isfied routeman in daily contact with sufficient to encourage selling The distributor must rely heavily on 
consumers. Delivervymen should be is the goal to be achieved. the packag to promote the sale of 
vour best selling media. How to make | A tactful. program of his products. Unfortunately individual 
them such involves the whole area of salesmen supervision is neces features can't be designed into most 
personnel management. Here are a sary Following up custome) lairy products as can be done with 
few primary considerations. Depend complaints, improving indi iuutomobiles and clothing. Without a 
ing upon the degree of unionization vidual salesmen’s methods package, differentiation by the con 
among employees and consequent con checking the salesman’s covet sumer is next to impossible 
tract limitations, you can ige of route, and_ sales What is true for the individual 
1. Use proper methods of select schools can be profitable lealer is also true for the industry as 
ing and training sales personnel >. Selling products, — like i whole ['wenty years ago, it was 
With a good job here, union most selling, can become mo the glass bottle. More recently it’s 
restrictions become secondary notonous and must be sparked the single service papel container, pal 
undesirables never get a foot occasionally. ‘contests can put ticularly in the store. In ice cream 
hold. life into sales if properly han it's the flat hostess pint package. One 
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Photograph of 
Antique Valve by 
courtesy of 
CHICAGO NATURAL 
HIsTORY MUSEUM 
and 
CREAMERY 
PACKAGE MFG. Co 


\AERRES, 
Ly 


ALLOY PRODUCTS CORP. 


October, 1952 


“ 7 


a A-P-C No. 10C 


Neary 20 centuries ago the 
ancient Roman, Egyptian civilizations knew 
how to build plug-type valves. Here’s a pic- 
ture of one at the Chicago Natural History 
Museum. 


It’s amazingly similar in design to valves 
used today. And similar also in heavy, cum- 
bersome weight. 


Now, nearly 2000 years later, A-P-C brings 
you the new LIGHTWEIGHT Stainless Steel 
valve. — It’s only about half the weight of 
other modern, stainless steel valves, Yet it has 
the same strength and similar shape! 

Think what that means in set-up and take- 
down time and work. And in eliminating 
valve damage because heavy valves are so 
easily and so often dropped in washing and 
handling. 

What's more: the new A-P-C LIGHT- 
WEIGHT VALVE will not seize. This is due 


to its construction principle. 


th 
Tr 


Walter J. Wachowitz, Pres. 
WAUKESHA, WISCONSIN 
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can cite other examples of improved 
packaging that have contributed to 
increased acceptance of dairy prod- 
ucts by consumers. Many of these 
package improvements, by_ bringing 
about increased acceptance, have also 
contributed to increasing consumption 


of the individual product. 


Packaging Pointers 


Here are a number of points to con 


sider in packaging products 


1. The package must protect the 
product from contamination and from 
the elements. This is the package's 
primary purpose. 


2. Packages should be attractive 


colorful 


packages with the aesthetic in mind 


and eye appealing. Design 


but keep them simple. Colors help. 
3. The package should describe the 
contents, give instructions for open 
ing and closing, list the manufacturer's 
name and address. and possibly des 


cribe uses of the product. 


ft. It should be easy to open and 
close. 
5. The package should be easy to 


handle, vet durable. 


6. Have a package shaped to best 
suit consumers’ needs. It should fit 
casily in the average refrigerator, use 
a minimum of space 

7. The package should be of the 
size most desired by consumers. 

8. The trend is toward packages 
which display the product 


In the dairy industry, manufac 
turers farthest from the final consumer 
have really done the best job of pack 
aging. National distributors of cheese 
have long used cellophane. Some in 
dividuals consider the decrease in 
consumption of butter in this country 


to be partially 


a result of fluctuating 
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quality and improper packaging. 
While the margarine manufacturers 
standardized quality, protected their 
product in sturdy, attractive, conveni- 
butter 


ent packages, th industry 


lagged behind. 


Pricing as a Merchandising Tool: 
As government exercises more and 
more control over the price of dairy 
products, price manipulation is losing 
significance as a merchandising tool. 
In addition, manufacturers distributing 
products nationally — through whole 


brokers, 


stores—have little to say in the prices 


salers, chain 


jobbers, and 


charged consumers. 


In many states local dairy products 
distributors do utilize special sales and 
loss leaders as sales promotional tech 
niques. Ice cream is often promoted 
during the slack seasons on the basis 
of reduced price. Placing special 
prices on specialty products from time 
to time is a favorite technique. “Seal 
test Hostess Rolls, normally priced at 
19¢ during baseball 
opening week,” and “two giant tubs 
of Cream-O-Whip Cottage Cheese for 


the price of only one during the 


57c, now only 


Lenten season” are examples of spe 


cialty products pricing promotion 


Often the actual price change dur 


ing a “sale” is of secondary — sig 
nificance. It is not the price but the 
promotional work that convinces the 
customers. The price change is merely 
a “talking point.” This may not b 
true among the higher priced, semi 
luxury dairy products such as butte 
and cream where sm il] price changes 


influence sales 


Introductory Prices 


The economic aspects of pricing are 
particularly important when intro 


ducing new dairy products to the mar 











* 


Plan your campaign, Write us NOW! 


ket. The same is true when new units 
of sale are introduced to consumers, 
such as milk in gallon jugs, or ice 
cream in diced form. When pricing 
new products, or pricing in connection 
with the merchandising of new prod 
ucts or old products in new forms 
consideration must be given to what 
costs will be, what consumers are will- 
ing to pay. and what competitors 


will do. 


Your Rolling Equipment as a Tool 
This isn’t the most important of the 
five natural merchandisers, but it is 
one which should not be overlooked 
As is the case with quality in the 
products, it seems to be most sig 
nificant in its negative aspect. Unkept 
trucks unattractively painted detract 
from prestige the distributor has built 
for his products through other met 


chandising media. 


Clean, attractively painted vehicles 
will create the impression of sanita 
tion, and will broadcast the distribu- 
tors name and products positively. 
In addition, a distributor's vehicles 
may be used to announce special sales 


of products. 


These five merchandising media are 
utilized by the local dairy products 
distributor in his daily operatons 
therefore they are the five “natural 
merchandisers.” They are the ditch 
diggers for better sales. They should 
be given prime consideration by the 
individual distributor. The “naturals 
should be exploited before additional 
money is spent for other techniques 
Because use of any of the techniques 
other than the five natural merchan 
disers represents real additions to the 


cost of selling not present in the daily 


cost of distribution. 


Get Ready For Your 
E9¢ Neg Promotion 


INGREDIENTS Gundlach has developed an Egg Nog mix to please the most dis- 
criminating dairymen and to satisfy the taste of the most critical consumer. It’s one of 
the nation’s outstanding Egg Nog mixes. 

Order our special Black Label Mix for minimum of 1% egg yolk solids. 
*SALES CAMPAIGN This year’s sales and merchandising program is distinctive. It has 
the finest, real-like advertising and premium ideas your dairy can buy. 


GP Gundlach & Co. Cincinnat’ 2 Ohio 
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WARNER’S DAIRY 
Smooths Out Plant Operation With 


LD-WALL TANKS 





By using a Mojonnier Cold- 
Wall Tank, for cooling and 
storage, Warner’s Dairy, Red 
Lion, Pa., obtains maximum 
efficiency in handling raw 
milk. Cooling and storage 
are combined in one floor 
area. Milk is cooled to a 
uniform low temperature, 
even in the hottest weather. 
Milk can be held safely in 
case of mechanical failure in 
the bottling room. During 
the flush season, when heavy 
receipts lengthen bottling 
time, the tank provides a 
safe, sanitary means of hold- 
ing milk for longer periods. 


w 


Mojonnier Cold-Wall Tanks have this 
important difference: the full-flooded 
refrigerant surface seam-welded to the 
inner shell is divided into small chan- 
nels. These channels direct the flow of 
liquid refrigerant to all parts of the 
cooling surface,and provide a fast escape 
for “dead” gas. Write today for full 
information. Request Bulletin 146. 


MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Ill. 














Mojonnier 5,000 gallon Cold-Wall Tank used to cool raw milk trom 48° F. to 

36° F.in plant of Warner's Dairy, Red Lion, Pa. Tank is equipped with Mojonnier 

stainless steel panel board containing controls for two sanitary power units and 
refrigerant system, and indicating thermometer 





MOJONNIER ENGINEERED EQUIPMENT FOR THE DAIRY INDUSTRY INCLUDES: VACUUM PANS e TESTERS © CONVEYORS 
TUBULAR HEATERS © BALANCE TANKS © COMPACT COOLERS © CASE WASHERS © INTERNAL TUBE COOLERS ® VACUUM FILLERS 
CULTURE CONTROLLERS © EVAPORATORS © OVERRUN TESTERS © BULK COOLERS AND TANKERS 
BUTTER PRINT SCALES © PROCESSED CHEESE KETTLES © CUP-WRAP MACHINES 
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As the fluid milk industry moves into the last half of the 20th 
century, the nature of its products comes up for review. Competition 
from many sources dictates careful thinking. One of the most promis- 
ing developments is in the field of milk products tailored to fit par- 
ticular needs. Low fat milk fortified with vitamins is such a product 


In this article Carl Hildreth, a veteran fluid milk man presently Sales 
Manager for Vitex Laboratories, discusses the experience of an allied 


industry with this problem 





By CARL HILDRETH 


Shall 


minerals and _ solids 


: f, vitamins, 
* 

fralahe not-fat be allowed in 

milk and milk prod 

shall they 

not? That is the 


question _ still 


ucts o1 


being 

debated in many 
The concept that milk is an 
adequate food and “thou shalt not” 
tamper with that which our forefathers 


states. 


deemed “good enough” continues to 
muddy the thinking of too many regu 
latory bodies. Fortunately as far as 
milk is concerned, in the United States 
we do not have to be satisfied with 
what our forefathers considered “good 
Modern production and 
processing methods have greatly im 
proved 


enough.” 
the quality and 


nutritional 
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properties of milk and milk products. 


In the “good old days” it was very 
health 


have positive controls on the produc 


important for authorities to 
tion and processing of milk. This was 


especially true regarding additives. 
Watered milk was not uncommon and 
the need for preservatives made it 
mandatory to have laws to protect the 
consumer against adulterated milk and 
milk products. There are a number of 
states which have never changed such 
basic laws. Consequently, dairymen 
within these states do not have the 
privilege of offering new products as 
do those in states where laws are suf 
ficiently flexible to permit the trial of 


new ideas. 


Milk and 


bread and cereals are 


classed as basic foods. Nearly every 
one needs both. The history of bread 
“the staff of life” 
ferent from that of milk. It might 
truthfully be said “bread good enoug} 


has been quite dif 


for our forefathers is good enough for 
me.” Yes, in olden times bread was 
made from truly whole wheat—milk 

honey—salt and yeast—baked in thi 
kitchen oven. As time passed, city 
folks found that buying baker’s bread 
was a heap sight easier. During this 
period, bakers found that consumers 
preferred the white, soft loaf we know 
today. Mass production of bread for 
the larger cities made it necessary to 
remove the wheat germ oil from flour 
and rely entirely on patent flour (large 
ly endosperm of the wheat). Comp: 

tition drove the baker to the use of 
surface-active agents which kept th 
bread soft and gave the impression 
of freshness for several days. These 
changes seemed to please Mrs. Con 
sumer because she turned from bak 
Little 


did she realize that she was not able 


ing to buying bakery goods. 
to buy the same nutrition that she 
formerly baked. Fortunately, this sit 


uation did not continue for long. 
American 
Dry Milk Institute the dairy industry 
sold the baking industry on adding 
non-fat milk solids to their bread. B: 
World War II, nearly all bread con 


tained some milk and much of it 6 


Through our very active 


and more. The baker did this because 
he found that milk improved the taste 
Also, added 


milk increased the moisture absorption 


and texture of his loaf. 


in his dough and practically paid th 
added cost of the milk. He furthe 
gained by advertising the fact that his 
bread was more nutritious; and thusly, 
converted more home bakers to buy 


ers of commercially baked goods. 


Vitamins Boosted Sales 


The next step was to enrich bread 
with vitamin D. Because vitamin D 
complements the calcium of milk, Mr. 
Baker had another added attraction. 
However, vitamin D was dropped out 
to save costs when, about 12 years 
ago, the National 
made it mandatory for all bread to 


Research Council 


be enriched with B vitamins and iron 
The baker benefited by this manda 
tory action because he had an added 
nutritional attraction. This requir 
ment was discontinued after the war 
but 26 states still make B vitamins and 


iron a “must” and bakers generally 
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, this sit 
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What's your healthiest market? Your 


American 


industry retail trade, of course! And here's 
n adding how to make it more profitable— 
read. B: 
read con 

of it 6 / 
s because j yGeWwves 

the taste Ahi [| ho “di 

o, added 7) 

bsorption —on having more milk delivered at 
goon home to save themselves unneces- 
p urthel) 


t that his | ' sary trips to the store. 


id thusly, 
to buy- The convenience of home delivery is a 
ods. strong selling point. And so is milk de- 
livered in glass bottles. Housewives pefer 


" bottles over other types of dairy containers 
ch bread because they never leak or add odd tastes 
tamin Dp —enable your milk to be seen—are easier 
nilk, Mr. to handle and pour from. 


ttraction. 


Just be sure you get the best buy in bottles 
—-specify Thatcher Glass Milk Bottles. ft 


pped out 


12 years 
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n added / 


require MANUFACTURING COMPANY, INC. Elmira, N.Y. (7 Bottle-maker for the Dairy Industry 
the war 

nins and Factories: ELMIRA, N.Y. STREATOR, ILL. LAWRENCEBURG, IND. 

generally Representatives in Principal Cities 
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have continued the practice of enrich 
ing their bread with them. 

Today, our government has estab 
lished very rigid standards for bread. 
shall be 


Among 


These standards say what 
used and what may be used. 
the optional ingredients are vitamin 
Bi, B:, D, and 
Nutritional authorities encourage the 
addition of B 


bread. 


niacin, vitamin iron. 


vitamins and iron. to 
The only factor changed by 
establishing “standards” for bread was 
to prevent the use of any harmful 


chemical. 
All through this period, our govern 
ment has provided for and encouraged 


bakery goods. Has this helped sales? 


Let's look at the records Statistics 
show a 265-fold increase in gross 
dollars— 1949 over 1849. Bread pro 
duction in 1923 was 8.45 billion 


pounds and in 1947 some 13.29 billion 
7% in 24 


years. In the same period our national 


pounds—an increase of 5 


population increased approximately 


26%. 


Let's see what has been happening 
to the milk 
toric period. 


industry during this his 
First you had to fight 
step by slow step for the privilege to 
process a satisfactory paste urized bot 


tle of milk. 


didn’t help you in the beginning and 


The medical profession 


city and state laws were slow to back 


your desire to sell a bottle of milk 
which was better as well as safe 
Next came vitamin D for milk. This 


again was a hard battle fought state 
by state. Old laws said nothing shall 


taken milk 


government gave 


be added to on from 


Furthermore, your 
you little encouragement in the early 
Now after vears, all 
states but one allow a vitamin D con 


centrate to be added to milk 


days. twenty 


Your next step was homogenization. 
This caught on quickly. It didn’t make 





HOW TO CATCH A COBRA 


Preston Grover, who headed 
the AP office in India for a num- 
ber of 


Indian family. 


years, Was visiting an 
Their child, in a 
high chair on the lawn, was eat 


bread and milk. 


Cobras like milk, and apparently 


ing a bowl of 


they can smell it from conside1 
able distances 

Grover, horrified, saw a 
crawling 
chair. It 


crossed the baby’s lap and came 


snake, just as_ it 
side of the 


Was 


up the 


onto the apron of the high chai 


and began drinking the milk. 
With a clumsy gesture, the baby 
banged it ove the head with 


the spoon 
“We 
strike,” he said 


expected the cobra to 
“but the baby 
and the snake 
simply dropped onto the grass 


looking for milk 


upset the bowl 


and went on 
down there.’ 

It was only when they ap 
proached to kill it, he said, that 
the hood went up and it coiled 
to strike. So, in 


ever on a crowded 


case you are 
bus with a 
loose cobra, either open a bottle 
of the best homogenized, or pre 


tend not to notice. 











milk 
value, but it did improve the taste. 
New Ideas Needed 
Now, long after World War II, the 


dairy industry is looking for new ideas 


safer or improve its nutritional 


to encourage more people to drink 


more milk. Unlike bread, you have 
a goal to attain Health authorities 
agree that every child should drink 


at least a quart of milk per day and 
Present sales must 


be doubled to attain that goal. 


every adult a pint 


It has been estimated that 30% of 
our adult population drinks no milk at 
all. Many 
stopped drinking milk in their “teens.” 


individuals in this group 


It has been found that of these non 
milk 
butterfat. 


weight people shun whole milk for 


drinkers, some cannot tolerate 


A high percentage of over- 


fear of unwanted calories. Many deal- 
ers are trying to resell milk to these 
non-milk drinkers by offering them an 
improved skim milk with added milk 
That is not 


solids for extra calcium. 


all They are restoring the vitamin A 


which is lost when the cream is_ re 
moved and are adding vitamin D. It 
truthfully that this 


has succeeded—although without sup 


Call be said idea 


port from our government or nutri 


tional bodies. 
Che one agency interested in fresh 


fluid 


Agency. 


milk is our Federal Security 
Their Standard Ordinance is 
an excellent guide for the production 


Grade A_ milk. The 


Standard Ordinance is not a law until 


of a so-called 
adopted as such by city or state. Un 
der the provisions of this ordinance for 
production and processing, the con 
sumer is assured of a very high qual 
ity milk product. However, quality in 
this case means sate, clean milk ot al 
low bacteria count. The only pro 
vision for nutritional improvement is 
the addition of a vitamin D concen 
trate. A city or state having adopted 
the Standard 


to allow vitamin D to be restored and 


Ordinance may choose 
the addition of solids-not-fat, but this 
practice is not encouraged by our gov 


ernment or nutritional bodies. 


Despite this, at present thirty-sever 
states allow A and D low-tat 
milk to be sold, but not all of these 


will permit solids to be added. 


vitamin 


About = the 
Please 


time our government 


Turn to Page 71 





DAIRYMEN! 


THE CAMPBELL TWIN 


Solves Your half-gallon problem—and is 


MILK CARRIER 








| a surprisingly simple means of cutting costs. 





“We have been using your two-piece Twin 
For Flat Top . For Pyramid Top Milk Carriers since about December 1, 1951, 
This simple card id — 3 and we are very pleased with the results 


A \ \ The handle is sta 
board handle 


makes a neat com 
pact unit of 2 one 
quart cartons 


Our wholesale volume has about tripled since 
using these carriers with our Canco style milk 
cartons.” 


pled on, and the 
inexpensive stap'er 
easy to operate 
LEE CAMPBELL 


Sunrise Dairy, Angola, Ind 


See Your Jobber or Write to 


_| CAMPBELL BOX & TAG CO. 


CORNER MAIN and BOX STREETS, SOUTH BEND, INDIANA 
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Plans eco 
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| 
be 
win 
51, 
sits 
ince NOW’ is the time to plan for the big chocolate milk season just ahead. 
nilk , 
So sce your Johnston representative for full details — find out why Johnston 
Ind non-settling Dairy Powder gives you full, rich chocolate flavor that never varies. 
And check the merchandising plans Johnston has ready for you. Do ui 
CANDIES AND CHOCOLATE 
ROBERT A. JOHNSTON CO., Milwaukee 1, Wis., Hillside, N.J. 
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Vigorous Opposition, Including an Adverse 
Supreme Court Decision, Has Not Licked This 
Body, Which Is Stronger Today Than Ever Before 


Georgia Milk Control Board’s 


The recent action 
of Georgia’s Milk 
Control Board o1 


Cuchuive | Control Boar 
dering the price ot 
featahe milk hiked by two 


cents a quart recalls 

© the rough and rocky 

# road it has traveled 

since its creation fifteen years ago 
rocked the 


from its start. Since 1937, when the 


Controversy has board 
General Assembly enacted the control 
law as an emergency measure cd 
signed to live five vears, the board 
has fixed the price of milk in Georgia 
Consumers have seen it go from the 
first pegged minimum of 14 cents a 
quart to the present 27-cent ceiling 
in most sections of the state. The 


prices vary slightly Im some areas. 


rhe control board has faced Opposi 
tion from every corner. Court battles 
have tested its legality. Consumers, 
dairymen, distributors, and even some 


of its own members have fought it. 


| wice the board's life Was extended. 
In 1950 it was made permanent. Once 
the Georgia Supreme Court killed its 
price-fixing powers, but the 1952 Gen 
eral Assembly restored them 

Fifteen years ago when the board 


was created, it was concerned pri 


Stormy 15 Years 


By CHARLES SUTER 


marily with pegging a minimum price 
at which milk could be sold. Today 
its major problem is a maximum price. 


But the board’s stated objective is 





Discounting season fluctua 
tions — prices often varied one 
and two cents trom winter to 
summer—here are the way prices 
have been set by the Milk Con 


trol Board in most of the state's 


milksheds since 1937 


Price Increases 


1937... 14 cents 
1935 15 cents 
1939 15 cents 
1940 .15 cents 
194] . 16 cents 
1942..... 16 cents 
1943 . 16 cents 
1944 16 cents 
1945 ° 17 cents 
1946....(September 20 cents 
1946....( November 22 cents 
1947 22 cents 
1948 23 cents 
1949. 22 cents 
1950... 23 cents 
1951.. 25 cents 
1952. 27 cents 











the same: to allow the dairyman_ to 
produce milk for the public at a profit 


and to maintain health regulations 


The Georgia Milk Control Board 
was born during Gov. E. D. Rivers 
administration in 1937. It was set up 
is an emergency measure to cope with 
a milk situation that at the time was 


called “chaotic.” 


The General Assembly declared 
upon the bill's passage, that uneco 
nomic practices “threaten seriously to 
impair and ultimately destroy the sup 
ply of wholesome and healthful milk 


for adults and children of this state 


Unethical Practices 


Che board was “to correct unethical 
practices in the dairy industry.” The 
biggest problem at the time was price 
cutting by some small operators who 
had no money invested in sanitary 


equipment 


One official said the law “would do 
away with the low-priced, undersell 
ing, door-to-door peddler with his in 


ferior and unsanitary grades of milk.” 


The newly appointed board mem 
bers—five at the time, since changed 
to eight, then seven—took their oath of 


office on April 11, 1937. Given the 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NEOPRENE GASKETS 


for Sanitary Fittings 


Order through your favorite jobber. 
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power to fix prices and to license all the same time, given good milk to was 14 cents per quart for delivered 
dairies and creameries where it had the public at a fair price.” milk. That was the minimum at which 
se been voted effective, the new board Comprising the board itself are two it could be sold. Slowly the price 
. pegged the price of milk at a mini producers, one producer-distributor, worked itself upwards in prewar years 
” mum of 14 cents. one distributor, one retailer, and two to 16 cents per quart. In 1942 it 
re At that time, only six milkshed areas consumers. One of the consumers is was raised to 17 cents. The war years 
had been designated—Atlanta, Colum Mr. Duncan. The board never used carried it to 22 cents. Then in 1946 
bus, Macon, Thomasville, Savannah power to set ceiling prices until 1951, the government removed the wat 
and Augusta. The first price-fixing when the pegged price became maxi time subsidy and the board “took up 
act of the board created a violent re mum instead of minimum in order to the slack” with another increase. A 
iction that proved to be a pattern for meet inflationary trends. The pegged 1951 increase of 2 cents carried the 
the years that followed. There were price has been the ceiling ever since. price to 25 cents per quart, where it 
many who contended the act would Notable changes in prices made by stayed until recently when the latest 
destroy business, ruin the dairyman’s the board came in 1937, 1942, 1946, order hiked the price to 27 cents a 


ars | incentive. Court actions seeking in 1951 and 1952. First pegged price quart. 


junctions were numerous and one 
came on the heels of the other in 
lesperate attempts to have the board 
declared unconstitutional 

All attempts failed until Novem- 
ber, 1951, when the state supreme 
court declared the board’s price-fixing 
powers illegal. Then came the brief 


yman to lapse when the board actually was 


t a profit literally powerless to control prices. 
ations From that time until the 1952 General aeé 





1 Board Assembly restored the act, however, 

» Rivers milk prices remained substantially the i 

Rivers | mie moving part 
‘ope with Milksheds voting to onerate under 

time was the control board grew to eighteen by 






1948. Then they mushroomed. Now One oe - 

the board controls prices in 54 milk CUT OVERHEAD 

gone sheds, covering 80 per cent of the 
eco 


ne g e e hg CUT CLEANING COSTS 


dec lare d 


the sup Board Members 
iful milk Five directors, appointed by the 
Is State Governor, have headed the board _ REDUCE PLUMBING EXPENSE 


since its start. Mr. Duncan, current 








director, was also the first man to head 


unethical the board in its infancy. He has served REDUCE FIRE HAZARD 
vy. The | on the board for ten of its fifteen 
Vas price | years. He credits the board’s pressure 
tors who to produce a “better quality of milk” 
sanitary is its outstanding achievement. Sec 


md, he declares, it has been “the Over a quarter century ago Solar-Sturges introduced an entirely new 


technique for waste disposal—the Self-Closing Waste Receptacle. 

Through the years it has proven itself with sturdiness of construc- * 

tion and simplicity of its exclusively designed swinging cover. oad 
The SOLAR Swing Top operates on a single bearing. Rog 

No springs, hinges or weights to get out of order, wy 

The simple principle of gravity and the single ‘ed La ré 

bearing is the moving story of Solar Waste Rog es ) 


—? salvation of the dairy farmer, and at 


indersell 





h his in 
of milk.” 


rd mem 
changed 
r oath ot 











c 
iven the Receptacles. Ne o — 
Fill out the attached coupon ‘as yee’ we yA are 
for additional information Porto ee pes - 
on the Solar system | oot ie cot ra al 
of waste disposal. A 60800 3 Ayo .e-. oo 
0% 0? g “is Ore . xy 
“Good mornin ir, | t | m - iy o* “ © , wr : 
g, sir, go eneee e ae we 4 e of , 
and had te talk to someone. oe” G " gr® gy ow go" 
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Three -Wheelers and Electrics 
Used to Solve Scottish Milk 
Transport Problem 


HE MILK INDUSTRY in Scotland is hunting for a 

solution to the urgent problem of high transport 

costs and limited profit margins. Reduction of trans 
portation costs would help materially to improve the 
financial position—but the trend is rather in the other 
direction. That has created a crisis in many large and 
small plants and forced a decision on future transport 
policy. The rise in petrol has done nothing to improve 
the costing figures for petrol-operated vehicles. It has 
influenced a swing on to electrics, the more so the sup 
pliers are now cooperating in providing batteries on a 
four year spreadover plan, which has the added advantage 


of giving maintenance service over that period. 


One point appears to be clear. Whether or not elec 
trics are favoured over petrol vehicles or vice versa, man 
agements are tending to specialise and standardise. The 
idea of mixed fleets is proving uneconomic: the tendency 
is either to concentrate on one or the other type and _ to 
concentrate on one make within that type. This saves 
spares, simplifies maintenance, repairs and allows exchange 
of components. Several of the very large Scottish ‘man 
agements have proved that standardisation pays; many 
other milk distributing concerns are working now on plans 
for THEIR distribution future and are trying to decide 
just where they can cut delivery costs and so increase 
their profit margin. Whole aim in this field is now 
towards cheapest possible delivery systems consistent with 
efficiency. 

Mr. Findlay Russell, of Larbert, prominent D.L.S.1 
member and enterprising Scottish distributor has put into 
personal use a new three-wheel unit which may offer a 
clue to the transportation cost headaches in the industry 
here. With this new “homemade” unit he has maintained 
a full volume of milk delivery at two-thirds of the capital 
cost, one-quarter or less of the daily petrol consumpt 
and a substantial reduction in licensing costs. More im 
portant still he has overcome the problem of finding new 
labour capable of handling delivery work without months 
of two-man delivery duty while the new recruit learns to 
drive. Basis of his solution is the use of a verv flexible 
petrol driven three-wheel truck, which can be either driven 
or walked. It takes a full 60 gallon load, will work longei 


than a horse and cheaper considerably than a four wheel 
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Here is one type of truck used by British dealers. Very convenient 
for warm weather, we'd say. 
petrol unit. Three wheelers are not new but in many 
instances are battery driven, with all that that involves 


in initial cost and battery maintenance 


Seeking a solution to transport costs Mr. Russell was 
interested in the success of a Wrigley three-wheel truck 
used for farm work. The driving head of this unit has 
been adopted and fitted by four bolts to a specially de 
signed welded-metal chassis. in which a wider rear axl 
than in the standard truck, has been adopted. The low 
level platform of timber is covered by a top canopy cai 
ried on side posts. The load is some 60 gallons and th 
low level of the platform an advantage for easy handling 
Che driver is protected by a Perspex low level windscreen 
but is otherwise free to move either side, an important 
point in fast handling of milk delivery. In this unit a 
dynamo has been fitted to feed lamps and horn. The firn 
put this experimental unit on the road in January, replacing 
a horse drawn vehicle. It has more than covered the job 
handling the full delivery day, on a petrol consumpt 


perhaps one-third gallon. 


Encouraged by the success of this unit Mr. Russ lI 


then turned to the possibility of making an ice cream vat 


on the same lines. He kept the chassis similar so that 
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ngines and other components could be utilized on alter 
native units. The result, put on the road in July, is a 
novel, compact and already successful ice cream door-to 
door van. The totally enclosed open-vision body is of 
sheet metal, with Perspex folding front and sliding side 


windows. The van has a serving counter, which carries 


i cone dispensing fitment with perhaps 30 dozen cones 
ind high on the wall, at arms reach a roll of wrapping 
paper. The water tank and wash basin are low on the 
side of the van. For comfort the design incorporates a 


small central well in which the operator stands while 
serving. This | h.p. job can be either walked or driven; 
it is so easy to handle that in their case a woman sales 
operator of two weeks’ experience is successfully handling 
the van. It is, she confirms, comfortable, efficient and 
very easy to handle in traffic. Interesting point is that its 
slower speed actually helps sales in that the four-wheel 
vans tend to rush in and then out of an area before the 
mothers have had time to collect their cash. 

In both these vans Russell's have used the colowm 
scheme and the slogans which have been standard on 
their vehicles for years. They have also incorporated the 
Ice Cream Alliance publicity material making a_ really 
attractive job and a selling job for ice cream as a whole. 

Assuming that such units can be built for approxi 
mately £200 and that a four-wheeler costs in the region 
#f £450 the saving in capital cost is obvious. The small 
three-wheelers use about one-third of a gallon pel day 
against perhaps one and a half gallons. They license much 
more economically. Phey also have the immense advan 


tage of fast and easy training of assistants since the regula 


tions are much less stringent for such vehicles than for 
faster four-wheelers. All of which makes the new petrol 
three-wheelers a worthwhile project. Russell's are so con 
vinced of this economy that they plan to build further 
units for their own use. They are also proposing to con 
struct similar units for the trade, on the basis that success 
in their own work should mean comparable success for 
others doing the same type of distribution 

The fuller experience of these three-wheelers is ex 
pected to permit further evidence of dual purpose duty 
Where an early morning milk round could be completed 
to allow afternoon selling of ice cream, the same engine 
unit could operate two vehicles since transfers involve a 
mere 10 minutes’ work. 

In passing, it might be mentioned that the original 
W rigley standard truck has also been found of consider 
able value in this plant. It is used to ferry manufactured 
products from the factory to the mobile outdoor vans lying 
in the yard. The narrow truck runs easily between parked 
vans and reduces immensely the amount of handling which 
is necessary where ice cream, milk or other products must 
be manhandled from a plant to vehicles in a yard 

he 

Ancestor worship has no place in modern business 
Sometimes we live with a collection of habits and prec 
dents so long that we fail to realize our methods of doing 
business are outmoded. Sometimes we do not see the fly 
specks on the wall because we have been there every day 
while they were accumulating, one at a time. A fresh 
new perspective from outside is sometimes necessary to 


remind us that our ideas need overhauling 








Cooperates with 


GOLDEN GUERNSEY universat pictures co. “ISLAND RESCUE!” 


IN PRESENTING 


“VENUS” 


The Guernsey Cow 
DAVID NIVEN 


GLYNIS JOHNS 
Co-Star in 
Thrilling 
Adventure-Drama! 



















530 ye & 
ESCAPE! Venus, the Guernsey ‘‘with a pedigree as noble as the King of Eng 
by a daring Commando raid! 


land's”, is rescued from her German captors 





Golden Opportunity — for Golden Guernsey Distributors! == 
“ISLAND RESCUE” gives you the chance of a lifetime for a 
GOLDEN GUERNSEY promotion unequalled for drama! If 
you're not already distributing GOLDEN GUERNSEY, now's 
the ideal time to start! A complete package of merchandising 
is available to help every distributor profit from national adver- 


tising and publicity behind this great picture. For details, write: 


STARS! Venus, leading lady of 
this romantic, humorous adven 
ture story, shares honors with 
famous stars Glynis Johns and 
David Niven! 


GOLDEN GUERNSEY, Inc. 


15 Main St., Peterborough, N. H. 
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On The Legal Side 





Recent Court Decisions on Milk 


CULTURED BUTTERMILK 
MISBRANDED 
A route driver for a firm in 
Texas selling at wholesale milk 
and milk products, sold a re 
tailer six quarts of buttermilk in 


containers on which was printed, 


“Churned Buttermilk.” 


The driver was charged by the 
State with the sale of misbranded 
articles of food, that the con- 
tents of these containers was not 
“churned” but “cultured” butter 


milk. 


The driver was tried, con 
victed and fined $50, the pen 
alty for selling misbranded food 
An appeal from this conviction 
was affirmed by the Texas Ap 
pellate Court — “The product 
here sold was produced by a 
starter which was made by in 
troducing a lactic acid culture 
into skim milk of low lactic acid 
content and could not be termed 
‘churned’ buttermilk.” 





Huff v. State, 239 N. W. 2d 1007. 


SALAD DRESSING STANDARD 

An order of the Federal Se 
curity Administration defines 
salad dressing as “emulsified 
semi-solid food prepared from 
edible vegetable oils containing 
icidifying ingredients, and a 
cooked or partly cooked starch 
paste prepared from certain 
flours, in the preparation of 


which starch paste water may 
he added.” 


For many years a Pennsyl 
vania food products company 
had marketed a “Cream Wipt” 
salad dressing in which cream, 
milk, milk solids or non-fat dry 
milk were substituted for water. 
This company asked that the 


By ALBERT W. GRAY 


Administration include these in- 
gredients as alternative substi 
tutes in this salad dressing stand 


ard. 


The Administrator ruled that 
such small amounts of cream 
and milk not only did not sub- 
stantially improve the food val- 
ue or taste of salad dressing, but 
to permit the optional use of 
these ingredients “would permit 
misleading labeling claims with 
no accompanying consumer ben 
efits.” 

This ruling of the Federal Se- 
curity Administrator was set 
aside a few months ago by the 
Federal Court of Appeals and 
the proceedings remanded for a 
rehearing by the Administrator 





Cream Wipt Food Products Co. v. 
Federal Security Administrator, 187 
Fed. 2d 789. 


FREEZER IMPROVEMENT 


The manufacturer of an_ ic 
cream product, “drumstick,” op 
erated a freezer that did not 
distribute ice cream evenly into 
cones. Without directions from 
the manufacturer, an employee 
of the company on his own time 
perfected a device that over- 
came. this difficulty. The gen 
eral manager, patting the em- 
ployee on the back, promised, 
“Boy, we'll pay you a royalty 
on that—your troubles are all 
over.” 

Later the employee sued this 
company for those promised 
royalties. The suit was dismissed 
by the Federal Court in Okla 
homa, and in May that decision 
against the employee was af- 
firmed by the United States 
Court of Appeals. 


“Where a party voluntarily 


does an act or renders a service 
and there was no understanding 
either express or implied that 
the other should pay, he will 
not be permitted to recover, fon 
the law does not convert an 
intended gratuity into a legal 


obligation.’ 





Woodruff v. New State Ice Co., 93 
U. S. P. Q. 336, May 14, 1952. 


LICENSE APPLICATION 
DENIED 


4 New York City milk deale1 
applied for an extension of his 
license for the Borough of Man 
hattan in that gity to include 
also the Borough of the Bronx 
in his milk sales. For more than 
eleven years, he had been issued 
licenses for the conduct of his 
milk business in Manhattan. 


In his application for a Bronx 
license, he had _ unfortunately 
answered the question in his ap 
plication of the territory he was 
serving as “Manhattan.” To the 
following question whether or 
not he was selling in any other 
place than Manhattan, he had 


answered “No.” 


An investigation disclosed that 
for twelve years he had been 
selling milk continuously to a 
store in the Bronx located two 
miles beyond the Manhattan 
line. 


The Commissioner denied his 
application as made on false 
statements of fact. The milk 
dealer appealed to the State 
Supreme Court. It was decided 
in March with a “determination 
affirmed” by the Appellate 
Court. 





Application of Goldstein, 111 N. Y 
$. 2d 127 
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ARTHUR E. STEVENSON 


A. E. STEVENSON OF CONTINENTAL 
CAN RETIRES 


Arthur E. 


the general manager of the Research 


Stevenson, assistant to 


Division, Continental Can Company, 
retired after 26 years with Continental, 
according to Curtis E. Maier, general 


manager of the Research Division. 


Last vear he was the recipient of 
the Nicholas Appert Award given by 
the Chicago Section of the Institute 


4 Food Technologists. 


In the field of canning technology, 
Mr. Stevenson is an authority on the 
chemical relationship of food to metal 
surfaces, and his work on the chemi- 
cal and electrolytic treatment of tin- 
plate surfaces to give greater stain 
resistance was the forerunner of treat- 
ments now in general use. He is the 
originator of a special shaker cookei 
for processing canned foods. 

As a member of a technical advi 
sory group to the War Production 
Board during the World War II, Mi 
Stevenson made important contribu 
tions to the program of tin conserva 
tion. 

Contributing similarly to the can 
manufacturing industrv, Mr. Steven- 


son served as chairman of the Re 


search Committee of the Can Manu- 


facturers’ Institute, a director of the 


Associates Food and Container Insti 


tute, and member of the Committee 


on Packing, Packaging and Preserva 
tion, National Research Council Ad 
visory Board on Quartermaster Re 
search and Development. His corro 


sion and corrosion inhibitor investi 


October, 1952 


gations have been important to the 
successful commercial preservation of 
foods in metal containers, as has been 
his work on the National Canners As- 
sociation Processing Committee in the 
interest of safe processing of foods 

Mr. Stevenson was born May 16, 
1886, near Astoria, Illinois, and re- 
ceived his B. S. degree in Chemistry 


and drug work. In 1919, he joined 
the Technical staff of the National 
Canners Association and worked there 
as a chemist and canning technologist 
until 1926. In that year, he joined the 
Research staff of Continental Can 
Company, as assistant director. In 
1943, he became assistant to the gen 


eral manager of Research, the posi 


in 1912 at the University of Kansas tion he held until his retirement. 

Lawrence, Kansas. He began his ca- At a farewell dinner given by his 
reer as a chemist for the Kansas State associates in Continental's Researci: 
Board of Health in 1909, then became 


associated with the U. 


Division, Mr. Stevenson announced 
S. Department that he would retire to his home 


of Agriculture in 1915, doing food town, Lawrence, Kansas. 











Gives You More 


CLEANSING- ACTION’ 


CLEANS MORE EFFECTIVELY! More than ever before, new, im- 
proved SOLVAY CLEANSER No. 600 provides powerful 
cleansing action against soils common to dairy operations. 

= Its special ingredients get under the dirt... loosen it... 
break it up and suspend it, ready to be rinsed away. 
“600” removes grease, milkstone and curd—and Jeaves 
equipment sweet. 


WORKS FASTER, EASIER! In its improved form, SOLVAY CLEANSER 
No. 600 penetrates soil rapidly ... does a better job in less 
time, with less effort. It’s now dustless . . . flows freely and 
does not cake, thereby simplifying your cleaning job. 


DOES MORE CLEANING JOBS! 600” is an all-around cleanser that 
can be safely used on practically everything in the dairy. 
And it’s safe for hand cleaning! 


MORE ECONOMICAL! Actual tests prove SOLVAY CLEANSER No. 
600 produces better results than larger quantities of or- 
dinary cleansers. Order SOLVAY CLEANSER No. 600 from 
your nearest Solvay office. Available in convenient 5, 100, 
115 and 250-pound packages. 







Alkales . S Chemicats 


Since /88/ 





SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES 
CI 2 € nnati ° 








cam , Cleveland ¢ Detr 
© New York © Philadelphia © Pirtst 
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DAIRY EXPERT FURNISHES PROOF 





“NYLON BRISTLED 


SUPTR conc 


cleans more efficiently...saves over 


o., 


- $43.00 annually per brush” 


$43.30 saved each year, on every 
brush purchased! That’s the amaz- 
ing 1951 


















cost-cutting record of 
Oxco’s Saran block, nylon-bristled 
Super Gong in many of America’s 
largest, busiest dairy plants. Here’s 
actual evidence of Super Gong’s 
super economy, furnished by one of 
the country’s foremost dairy experts: 


~ ORDINARY 
DAIRY 
BRUSHES 


NYLON. 
BRISTLED 


Wood bloc, SUPER-GONG 

; Split, fibres b . Saran block ; 
' come wa ieee destructibie in- 
- , wa 

SOaked ter-resigt 
cleaning eft, sie tles ag sm 
'ci- sti 

e j cle , 

ncy in 3.4 days, Peary son: last 

days, 


52 weeks, and more, before you need 
to replace a nylon-bristled Super 
Gong! Multiply that by number of 
brushes your plant uses and you can 
write your own money-saving ticket 
Put Oxco’s efficient, cost-cutting 
Super Gong to work in your plant 
right now. Phone or write 
your dairy equipment or 
hardware supplier today. 


Crimped NYLON bristles 
Solid SARAN block 


Streamlined “non-slip” handle 


Co 
« 






(BRUSHES) 





OX FIBRE BRUSH COMPANY, INC. 
lslablished 


FREDERICK 4E§¢ = mMARYLAND 
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. Dairy Manufactures 


CONVENTIONS AND CONFERENCES 


New York State Association of Milk Sanitarians—Annua 
meeting, October 1-3, at the Hotel New Yorker, New 
York City ( W. Weber, New York State Departme t 
ot Health, 18 Dove St \lbanv 6. N \ 


Secretar 
lreasurer. 


Dairy Laboratory —University of Illinois, October 7-8. J 
tests related to the control of | 
testing, toreign tats, antibiotics, quaternary ammonit 

compounds, cleaning In place, and water treatment 

be demonstrated and discussed. Contact R. K. Newt 

Superintendent of Conference Division of Universit 


Wright St 


National Safety Congress and Exposition Will be he 
October 20-24, Chicago, Ill R. L. Forney, Gener 
Secretary, National Safety Council, 425 No. Michig 
\ve Chicago 11, Ill 


extension, 713 So Champaign, Illino 


Vermont Dairy Operators and Milk Distributors— Annual 
Conterence, ot Vermont 


Director of SI 


October 22-23, at University 
Burlington. Contact O. M. Camburt 


Courses and Educational Conferences 


Iowa Milk Dealers Association — Joint Conventio1 
lowa Ice Cream Manufacturers, October 29-31, in the 
Hotel Fort Des \oines Des Moines, Iowa John H 
Brockway, Executive Secretary, 906 Walnut Blde.. De 
\loines 9, Lowa 


Washington State Dairy Foundation \nnual meeti 
November ] at Hotel \ Vancouver, B ( 
\ Frank Bird, secretary | 


\ SO&8 Skinner Bldg es 


ancouver:r, 


Michigan Dairy Manufacturers’ Conference 13th An: 


Conference, Novembet /, at Kelloge Center Mi 
gan State College Campus. l’re-registration desirabl 
For reservations at Kellogg Center, write to Dair 


Manufacturers’ Conference, Continuing Educat 
vice, Michigan State College Kast Lansn 


Dairy Technology Conference —l:ighth annual conferenc: 
November 12, at Dairy Department University 
Maryland. For milk plant operators and employee 
milk mspectors ind sanitarians and field men \\ e 
\rbuckl Professor of Dairy Manufacturing Dai 
Husbandry Department, University of Maryland, ¢ 
lege Park, Md 


Western States Dairy Convention —Jhe 1952 annual 
vention, December 7-9, at the Cosmopolitan Hotel 
Denver, Colo. Ward K. Holm, Executive Secretary 
Colorado Dairy Products Association, 701 Kittredge 


Bldg., Denver 7, Colo 


Ice Cream Manufacturers’ Conference—\Will be held Ja 
uary 16 at Rutgers University. Contact Prof. Frank G 
Helyar, Director of Resident Instruction, Rutgers | 
versity, New Brunswick, N. ] 


Illinois Dairy Products Association—-Annual meeting, De 
cember 15-16, at the Marrison Hotel, Chicago. G. M 
Van Buskirk, Secretary, 309 W. Jackson Blvd., Chicago 
Ill 


SHORT COURSES 


Concentrated Milk Products— University of Wisconsi1 
November 3-15. Manufacture of non-fat dry milk solids 
evaporated milk, dried whey solids, et Contact 
Frank Wilkinson, Director of Short Courses, 108 Agri 
cultural Hall, University of Wisconsin Madison 6 
Wisconsin 


Soft Ice Cream and Ice Milk-—-University of Illinois, No 


vember 11-12. Compounding and processing of miuxe 
quality maintenance, and merchandising. Contact R 
kK Newton. Superintendent of Conterence Divisio1 
University Extension, 713 So. Wright St., Cl 


paign, Illinois 


lexas echnological College, No 


ber 19-21 (seneral course Contact | I. Willing 
Head, Department of Dairy Manufactures, Texas Te 
nological College Lubbock I i 

Market Milk Universitv of Wisconsin, December 
Commercial handling and processing of market 
cream, buttermilk, and sour cream; laboratory i 
teriological and chemical control ( ontact | Fra 
Wilkinson, Director of Short ¢ S O8 Agri t 


Hall, University of Wisconsin. Madison 6, Wiscot 
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Ice Cream Course for Dairy Equipment and Supply Men 
‘ennsylvania State College, December 8-13. Compre 
including standardization 


ensive course ¢ composition, 

f acidity, etc., also testing. Contact A. Leland Beam 

Director of Short Courses, School of Agriculture, Penn 
yilvania State College, State College, Pennsylvania 

Dairy Stores University of Illinois, December 9-10. Ad 

rtising, merchandising, retrigeration, sanitation, pack 
ging technics and problems, training personnel, and 
anagement problems. Contact R. K. Newton, Supet 
ntendent of Conference Division of University Ex 


tension, 713 So. Wright St., Champaign, Illinois 


JOHN W. LADD MEMORIAL FUND SET UP 
AT MICHIGAN STATE 

{4 memorial fund established in the 

John W. Ladd, president of the Cherry-Burrell Corporation 

from 1942 to 1951, State 

Board of Agriculture of Michigan. The fund is the result 

if gifts from Mr. Ladd’s associates in the Dairy 


Mr. Ladd was president ot 


name of the late 


has been announced by the 
Industries 


DISA 
Michigan 


Supply Association. 
1944-1946. 


State College. 


The fund is to be administered by 


The income of the fund is to be used to encourage 
student activities in judging and evaluating dairy products. 
Teams from Michigan State College have regularly pa 
ticipated in the Collegiate Students’ International Contest 
in Judging Dairy Products, sponsored jointly by American 


Dairv Science Association and DISA. 


Among the founders of the fund are men who were 
Mr. Ladd’s fellow DISA officers in a difficult war period 
They have designated Robert Rosenbaum of 3743 D St 
Philadelphia 24, Pa., DISA 
to receive further contributions, which should be by check 
lrawn to Michigan State College 


also a former president. of 
a 


TWO SHARE STEVENS SCHOLARSHIP 
AT CORNELL 





The Ward H 


University 


Stevens Holstein S¢ holarship at Cor 
nell has been awarded for the coming school 
vear to Glenn MacMillen, Albany, N. Y. and Robert Sn 
Andover, N. ¥ Both are seniors in the College of 


Agriculture, majoring in dairy 


det 
husbandry. Each will re 


ceive $250 from the fund set up in 1948 under the spon 


sorship of the New York Holstein-Friesian Association in 
honor of the late Ward W. Stevens pioneet Holstein 
breeder and dairv cattle judge 

Glenn MacMillen, son of Mr. and Mrs. Irvin A. Mac 
Millen, was born and raised on a 200-acre dairy farm 


near Cobleskill in Schoharie County \ 
activities during high school davs, he 


Holstein herd of head 
persed in a Schoharie County Holstein Club sale to help 


1-H 
built up a 


leader In} 
dairy 
registered eight which was dis 
pay college expenses. He won the 4-H dairy judging con 
test in 1948 and 1949. and was a member of the winning 


!-H State and National dairy judging team in 1949, pla 


ing first individually at the national contest in Indianap 
lis. He is a member of the Cornell Dairy Judging team 
this fall. His brothe Ward Mac Millen Was a Stevens 


Scholarship winner last year 


Robert Snyder, son of Mr. and Mrs. Herman Snyder 


October, 1952 











CONTROL 

YOUR COSTS 
with 

PRINTWEIGH 


STOP human errors in 
reading, remembering, recording 


Toledo Printweigh Scales can help you eliminate waste 
and improve accuracy of your control records in receiving, 
stock rooms, batching, shipping and other operations 
in all plants today! 


Printweigh stops errors... provides printed weight 
records...assures you that the accurate indication of 
the Toledo dial will reach your accounting records with- 
out chance of human error. Prints direct/y in big, clear 
figures ...on thick tickets...on large or small sheets 

.on strips... with extra copies. Saves time, stops 
losses, assures accurate weights accurately recorded! Send 
for bulletin 2021 on modern weight control. Toledo 
Scale Company, Toledo 1, Ohio. 





Printed weights assure accurate 
milk receiving records. 


On your scale 





iT w ~MATERIAL becomes MONEY 


| 
a | 
‘ 


44 


3 
POUNDS DOLLARS 
t become L 
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TOLEDO. 


HEADQUARTERS FOR SCALES 
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otf Andover, N. Y., who shares this scholarship award witl 


Glenn was also born and brought up on a dairy farm in en 
where his father has a herd of registered and grade Hol the 1 
steins. He came up through 4-H and FFA work, serving or ©" 


as president of his local FFA chapter and vice-president 
of the county chapter. He won the Empire Farmer award 
in 1949, and was county Dairy Judging Champion (FFA 
in 1948. 


SCIENTISTS DIFFER ON VALUE OF 
RADIOACTIVE PASTEURIZATION 


Iwo articles have appeared recently discussing the 
possibility of sterilizing foods by means of X-Ray, etc. h 
the Science News Letter, Dr. James F. Mead, chief of the 
biochemistry division of the Atomic Energy Project at the 
University of California savs to “be on guard against foods 
that have been sterilized with X-Ravs, such as fatty meats 


milk, butter, salad oils, certain grains and seeds.” 


He says that recent research by himself and his asso 
ciates has shown that X-irradiation has a damaging effect 
on the fattv acids found in many food substances. A 
chain of free radicals is released when such food is irradi 
ated, he savs, thus destroying not only essential fatty acids 


and vitamins, but acting on other substances present to 





produce poisonous peroxides. 


Stanford Research Institute, on behalf of the Atomic 2 
Energy Commission, specifically mentions “feasible” within % 
the next two vears, the radioactive pasteurization of milk 
and other dairy products. They report that no danger 
of the food becoming radioactive is involved and_ that 
idvantages of the process over heat treatment would be 
lower costs. less destruction of nutrients and fewer changes 


f flavor 





WARNS DISTRIBUTORS AGAINST - 
OFFERING FREE MILK 





\ warning to New Jersey milk distributors, both : 
wholesale and retail, calling attention to regulations pro D. 
hibiting the offering of free milk to prospective customers = 
has been issued by C. Wesley Armstrong Jr., director of O 
the Office of Milk Industry th 

Violations involving the offering of milk by dealers tk 
to stores and subdealers have been reported to OMI. This in 
practice, which is contrary to the regulations of OMI p. 
ipparently has developed among some distributors seek of 





MODEL No. ing new business and among retailers who have demanded d 
760 





such concessions from their suppliers. 


In other instances, retailers seeking the trade of new 


re Bk 8 | feet cote: Seve Seen siening m2 mach os tien 


week's supply of milk without cost 
F * O N O M Y | “Dealers and sub-dealers with whom I have talked 
° have indicated the need for raising the prices at the dealer 


level — the argument being that thev are finding it almost | 


Manufactured by impossible to operate because of increased costs,” stated I 
. E a ife éfe}. ee) INC Armstrong. He said that in view of the reported viola 
DES MOINES 7. IOWA “ oasis tions, perhaps the need of an increase may be due to th 


unbusinesslike methods prevailing among some dealers 


Severe penalties will be invoked upon those who con 


Sold Exclusively by 


tinue this practice, according to Armstrong. First offenders 
REYNOLDS METALS COMPANY 


face a fine of $100, second offenders $300 and_ third 
LOUISVILLE, KENTUCKY 


offenders, revocation of their licens¢ 
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Director Armstrong urged the industry to cooperate 
in enforcing the regulations, and has invited members of 
the industry to place before him directly any complaints 
or evidence regarding this practice. 

* 
MILK AND DONUTS GET TOP BILLING IN 
FALL PROMOTION 


a 
Pt 


mee 


Me Milk and Donut Time! 


A 


Py, 





Donuts and Milk — Wholesome Pals — and something 
to get excited about. Milk, for the first time, is to be the 
featured drink in the 24th Annual Fall Donut Promotion. 
When the American Dairy Association arranged with the 
Doughnut Corporation of America and the baking indus- 
try to spotlight milk in the nationwide campaign in 
October, the effectiveness of the ADA advertisement in 
the Ladies’ Home Journal was multiplied many times by 
the cooperation of the Doughnut Corporation and the bak 
ing industry through radio and television programs, a new 
party book and publicity. This is another business chapter 
of the ADA year around advertising made possible by the 
ADA advertising set-aside. 


CONNECTICUT REPORTS GROWTH IN USE 
OF FRESH FLUID SKIM 


According to the Department of 


dairy farmers’ once-a-yeat 


Agricultural Eco 
nomics at the University of Connecticut, sales of skim milk 
have increased in the State by more than five hundred 
1947. 


factors including changes in consumer tastes and incomes 


per cent since This trend is attributed to many 


Charles H. Berry, of the Department of Agricultural 
Economics, reports that sales of fresh fluid skim are very 
sensitive to price changes. A one per cent reduction in 
the price of skim milk will result in a three per cent in- 
crease in consumption. This response to price has been 


unaffected by the over-all increase in skim milk sales. In 


October, 1952 





4 good Bactericide is one of dairying’s most important 


tools. Your producers can have the finest registered herds 

they can feed their cows the best feeds—they can have the 
most modern barns, milk houses and equipment in the 
State. BUT their—and your—milk will not be high quality 
unless you both control Bacteria. To do this, you need a 
top quality bactericide, and dairymen across the country 
are enthusiastic in their praise of LO-BAX CHLORINE 
BACTERICIDES. 


LO-BAX CHLORINE BACTERICIDES 


now available with or without a wetting agent 


Lo Hane 2) 


where extra penetrating action aids faster bac- 


Chlorine with a wetting agent 


teria kill. Rinses freely. Exceptionally smooth 
and easy on milkers’ hands and cows’ sensitive 
teats and udders. 

0- BAY 

SPECIAL LA Contains 50% available chlorine in 
dry. free-flowing form. Dissolves quickly in 
=) water, hard or soft, hot or cold, to make clear, 


fast-killing rinse solutions. Harmless to cows’ 


udders and milkers’ hands. 


Ask your supply house for either of these dependable 
Lo-Bax 


Mathieson Chemical Corporation, Baltimore 3, Maryland 


bactericides or write us for full information. 


é ; sf 


athieson 
CHEMICALS | : 
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Many of America’s leading dairies are buying United 
Steel and Wire Cases, in fact United cases are the 
most popular steel cases on the market today. Big 
dairies who have investigated case costs are finding 
that husky United Steel Cases may outwear low cost 
wood as much as 10 to 1. Big dairies don’t pass up 
savings like that. 


STRONGER — LAST LONGER 


United Cases are built on heavy steel bar stock base frames that 
do not wear out from floor abrasion. Corner posts are solid 
metal, bottom support wires flat, all wires welded at every inter- 
section, Smooth interiors have no projections to cut or snag, 
furnish ideal protection to paper bottles. Galvanized finish is 
smooth and long wearing. 


FOOLPROOF IDENTIFICATION 


Your name permanently embossed in the steel corner, cannot be 
removed or completely defaced. You have positive identification 
for the life of the case. Ask your jobber today. You may be 
able to cut case costs as much as 40 to 50° over low cost wood. 


UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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the future, the Connecticut economist savs pric vil 


continue to be an important factor affecting sales of skim 


milk. 


INDICES OF AVERAGE DAILY SALES OF FLUID WHOLE MILK (CLASS 1), 
FLUID SKIM MILK ITEMS (CLASS I-A), AND BUTTERFAT IN FLUID 
CREAM (CLASS II) IN CONNECTICUT, 1947-1952 


Class I-A 
Year Class | (1947 = 100) Class Il 
1947 100.0 100.0 100.0 
1948 97.1 118.7 85.2 
1949 95.4 162.7 81.9 
1950 96.4 277.6 88.6 
1951 100.0 414.7 87.4 
1952 (5 mo.) 102.6 521.1 798 
€ 


THIRD GENERATION HEIL GOES ON THE JOB 


Special Sales Representative is the job assigned t 
Joseph F. Heil, Jr. in the expanded sales program recently 
launched by The Heil Co., Milwaukee, Wis. He will 1 
port directly to John Barclay, Gen 
eral Sales Manage 


In this capacity Heil will co 
ordinate activities and methods of 
operation of all field offices; con 
tact major distributors and national 
accounts with field men to recom 
mend to and assist Product Sales 
Divisions in 


providing improved 





information and material to th 


JOSEPH F. HEIL, JR. 


field; set up and conduct a training 


course” for 


Milwaukee sales office personne] coordinat 


long range planning and sales objective programs with 


the field offices. 

Heil, third generation of the family in the company 
founded by his grandfather, is a graduate of Northwesten 
University. He has a thorough grounding in the operations 
of the company having worked as a production emplovec 
in the shop, in the production office, and in several other 
capacities. More recently he served as Sales Correspondent 
in the Milwaukee District Office and took charge of the 
Detroit National Account Office for a month during the 
illness of the Heil man located there. 


BORDEN TO BUILD LARGER PLANT 
AT WOBURN, MASS. 


Plans to build a new ice cream plant in Woburn, 
Massachusetts with a production capacity of more than a 
million gallons a vear have been announced by the Bor 
den Company. Construction work will start immediately 
the plant being scheduled for completion by May 1, 1953 
according to Roy D. Wooster, vice-president in charge of 
Borden's ice cream operations 

the Woburn plant will replace Bor 
Mass., but 


| 


On completion 
den’s 13-year-old operation in nearby Everett 
the company will continue to serve the same area 
Woburn 


plant will have double the floorspace and productior 


more than 100 communities as at present. The 


capacity of the present unit. C. F. Higginbotham, whi 
has managed Borden’s Everett plant since 1942, will b 


manager of the new operation 


The building will house all manufacturing facilities 


25 trucks 


as well as offices, a garage for a fleet of at least 


ind a workshop. Plans also call for providing an emplovee 
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“Twin-Fiye’’ 


MILK DIS 


COMPACT. .. handles big job in small space! 


Each unit holds two 5-gallon cans of milk. One can 
cools while the other is in use. More sanitary because 
a new hose is used on each can as delivered. Fully 
approved by U. S. PUBLIC HEALTH SERVICE 
CODES. Your choice of any type approved faucet to 
assure fast flow and no leak or drip. Height 38”; width 
25”; depth 16”. Easily cleaned, no pillars, corners or 


Vorw seen what a‘‘ Coke’’ dispenser has done 
in the soft drink industry. At last, here is a 
silent salesman that can perform similar mira- 
cles for you. The marvelous new “ Twin Five’, 
SANI-SERVE Milk Dispenser serves up a 
better, cooler glass of refrigerated milk... 
helps restaurants sell more milk . . . increases 
volume and profits for you. No more handling 
and filling of individual bottles . . . no more loss 
from bottle breakage. Switch to modern mer- 
chandising methods for your restaurant and 
institutions trade. Be first in your trade area 
with the new SANI-SERVE all stainless steel 
Milk Dispenser. crevices. 
send this coupon TODAY 


for complete literature and quotations 





JOHN WOOD COMPANY 


Superior Metalware Division 
509 FRONT AVE., ST. PAUL 3, MINNESOTA 


Successors fo 


Thomas-Terry Corporation of America 


October, 1952 


Sells..as it serves! 


Sani-Serue 


Ma hy 












John Wood Company 

Superior Metalware Division 
Dept. AMR, 509 Front Avenue 
St. Paul 3, Minn 


Gentlemen: Please send descriptive literature 
on SANI-SERVE Milk Dispensers. 


Name 





Company 





Address, 





City State 
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YOURS FOR EASY, 
LOW-COST CLEANING! 


Here are four of the best helpers you ever 
saw ... to do your cleaning easier, faster, 


with important savings in labor costs. 





CHERRY -BURRELL 


|) PORTABLE WASH TANK: All-purpose, all-welded, all 
stainless steel—-for many uses, with these accessories: Stainless 
basket for small parts; stainless cover for conversion to work 
table; added lower shelf for storage; casters for mobility. 


HANDY-TRUK: Gleaming, all stainless steel, wonderful 
truck for transporting and storing parts. Special holders for 
equipment parts; trays for delicate parts. Sturdy, spot welded 
construction. 


TABLE CART: Low-cost, high quality, all stainless steel 
truck. It’s easy to sterilize sanitary fittings and small parts 
while on the truck. Transports packaged goods, too. 


1) CAN RINSER (L-59, small head): Invert and clean any 
container. With foot-pedal control, gives severe cold water 
rinse, warm water wash and steam sterilization as easy as 
one-two-three! Hands free to handle containers. Especially 
well made; reasonably priced. Large head rinser handles 20” 
diameter containers. 


Ask your Cherry-Burrell representative or write— 


CHERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, III. 





Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


Cherry-Burrell Corporation 
Dept. 102 427 W. Randolph St. 
Chicago 6, Ill 


Send catalog on 


Firm Name 
Address 


City Zone State 


r 
| 
| 
| 
| 
| 
| Name 
| 
| 
| 
| 
| 
L 


parking area, landscaping, and floodlighting the front of 
the building. 
The ice cream manufacturing rooms will have floors 


and walls of sanitary tile. One of the plant’s features 


will be a novel “hardening tunnel” in which freshly made | 


ice cream will be hardened quickly at temperatures 20 
or more below zero. The most modern production equip- 


ment available will be installed in the new plant. 
e 


THATCHER GLASS SALES CHANGES 

The McKee Glass Division of Thatcher Glass Manu- 
facturing Company, Inc., Elmira, New York has an 
nounced the appointment of three new direct salesmen 
Charles R. Butts will operate out of the Thatcher Boston 
Office at 842 Park Square Building under the direction of 
Branch Manager B. E. Lowman. His territory includes 
all of New England. 

Harold W. Halladay is direct salesman for the state of 
Wisconsin and the Michigan Peninsula. As of July 28, he 
has been working out of the Thatcher Chicago office at 
1817 North Sheridan Road, under the direction of J. B 
Miller. 

C. E. Brown has been appointed as a full-time direct 
salesman for New York State and will work out of the 
Thatcher office at 1060 Sibley Tower Building, Rocheste1 
N. Y., under the direction of Branch Manager Georg 
Dusterdieck. 

His appointment, effective August 1, is designed to 
provide more complete service to customers in the Cen 
tral New York area. Mr. Brown’s territory does not includ 
the Metropolitan New York City area. 

These direct salesmen will handle the complet 
McKee line of Glasbake and other glass products, devel 
oping jobber outlets, major retail stores, gift and hard 
ware stores, hotel, restaurant and premium supply outlets 
and will service industrial customers in their designated 
areas. 

William R. Rifenburgh is Consumer Products and 
Export Sales Manager of the McKee Glass Division of 
Thatcher Glass Manufacturing Company, Inc., Elmira, 
New York, it has been announced by W. A. Wood, Vice 
President and General Sales Manager of the McKee 
Division. 


KOLD-HOLD PURCHASES KOLD-TRUX, INC. 


The Kold-Hold Manufacturing Company of Lansing 
has purchased Kold-Trux, Inc., of Saint Louis, Missouri, 
including all assets, patents and machinery, James R. 
Tranter, president of Kold-Hold, reports. Kold-Trux will 
be a wholly-owned subsidiary with administrative and sales 
offices located at the Kold-Hold operation in Lansing, but 
the manufacturing of Kold-Trux equipment will continu 
for the present at St. Louis 

At a meeting of Kold-Trux stockholders, officers for 
the subsidiary company were elected as follows: James 
R. Tranter, president; J. R. Tepfer, vice-president in charg 
of sales; H. E. Guyselman, vice-president in charge o! 


n ¢ ha Ue 


production; Mrs. L. S. Worthington, secretary 
of advertising; and J. H. Flewelling, treasurer; all six of 


whom were also elected directors of the new subsidiary 
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MOJONNIER NAMES J. W. NISONGER TO 
EASTERN SALES STAFF 


\Mojonnier Bros. Co., Chicago, announces the appoint- 


nent of Joseph W. Nisonger, as sales engineer for Mary 
D. C. For two years Mr. 
w held the Milk 


s Cream Department Foreman in the 


| Efece Seals 


aig 


Nisonge 
post of and Ice 

Division of 
Bluefield, Vir 
three vears 
and Man 
University of Maryland 


Imperial Ice Cream 
Fairmont Foods Co.. 


The 


spent 


ginia. following 


were as Instructoi 





ager of the 





Dairy Plant at College Park, Mary 
land. where he also poeeines his TRULY THE SEAL OF PERFECTION 
Master of Science in Dairy Tech 





J. W. NISONGER similar 


period he saw service in England and France with the 


nology. Previously, for a 


@Fits all 3A standard sanitary fittings. 
®For complete satisfaction install them at every 
tighten by hand, 
milk leakage and loss. 


U.S. Army Signal Corps, leaving as Ist Lieutenant. He re- 
ceived his B. S. in Dairy Ohio State 
University. Joe will make his new Mojonnier sales head 
delphi, Maryland. 
a 
ANOTHER STEP TOWARD BETTER LABOR 
RELATIONS 


James P. Luken, pictured right, president of the Milk 


Technology from connection, and eliminate 


quarters at A @A twist of the wrist is all that’s needed. 


@ Available in all sizes from 1” to 3”. 


Sold only through dairy supply jobbers. 








Drivers Local No. 98, American Federation of Labor, Cin : FOR FURTHER INFORMATION WRITE TO 
cinnati is shown with George P. Gundlach, left, president 
of G. P. Gundlach & Company, Cincinnati and C. W DIETRICH SUPPLY CORPORATION 
Esmond, center, consultant emeritus of the Gundlach 219 W. FAYETTE STREET SYRACUSE 2 y 
organization, nationally known consultants to the dairy & 

Bi 





industry. 
Luken was one of the guest speakers arranged for 
luncheon sessions of the 1952 annual sales 


Gundlach firm held at the 


and merchan 


Hotel 


dising meeting of the 


Sinton, Cincinnati. 


Luken presented a frank discussion of “1952 Rela 





tionships of Labor.” 








Amazing 
Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
ENT CHAIN WEAR 


A AL Ai is the outstanding lubri- 
ae every type chain conveyor 
in dairy and bottling plants. 
is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 
is entirely different—there's no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 





cuts down bottle breakage and chain 
drag—reduces power costs. 
Slip will give you MORE SLIP PER 
DROP 
ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAVES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies *« Roll-Easy Casters « Table Carts « Can Carts « Carry-Baskets 
Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 


Other speakers at luncheon sessions included Mayor 


Rich of Cincinnati; C. T. Romer, Cincinnati certi 
Lest E. 


Inc., 


Carl W. 
fied public 


accountant; Francis, advertising man 


Industries Cincinnati on marketing 
Edward L. Homan, 


The Kroger 


Cincinnati division manager of 


ager of Emery 


and advertising; director of dairy met 
Cincinnati and 


The 


chandising for Company, 


W. P. Westfall, 


national Business Machines Corporation 


Inte: 
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Above installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


for GREATER EFFICIENCY 


@ VAPOR PREHEATERS that reuse heat from 
waste vapor for pre-heating milk from 50° to 
175°. Salvaged heat is further utilized in sec- 
ond and third effects. 


@ MILK FEED VALVES ... simple, adjustable 
fit right into milk line. Reliably control 
milk levels automatically hour after hour. 


@ HENSZEY CHILL RING for control of foam. 
Increases efficiency by definitely holding foam 
down to the ring level. 


@ EXCLUSIVE VAPOR OUTLET SEPARATOR 
which removes milk particles with cyclone 
action. Milk solids recovery of 99.98°; assured. 


HENSZEY COMPANY 


Dept. A 
WATERTOWN . WISCONSIN 


ALSO MANUFACTURERS OF: Coil Type Vacuum Pans . Vapor and 
Steam Preheaters @ Continuous Blowdown e Feed Water 
Meters e Heat Exchangers e Flow Indicators 
Boiler Feed Regulators e Proportioning Valves 
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Alabama Polytech Dedicates 
New A. D. Burke Laboratory 


Veteran Teacher and Dairy Missionary Honored by 
Institute He Served—Was Secretary of Alabama Assn 


By J. OLAN COOPER and R. Y. CANNON 
(labama Polytechnic Institute 





On June 2, 1952, a new $108,000 dairy laborator 
was dedicated to the late Arthur D. Burke, for 17 vears 
head of the dairy department of the Alabama Polytechnic | 
Institute. The new building, named the Arthur D. Burk 
Dairy Laboratory, was presented to the Alabama Poly 
technic Institute by Paul $. Haley of Jasper, vice-president 
of the board of trustees, and accepted on behalf of thy 


Institution by President Ralph Braughon 


Dr. E. V. Smith, Dean and Director, School of Agri 
culture and Experiment Station, in dedicating the labora 
tory to dairving, stated that it was only fitting for Alabam 
Dairy Products Association to request that the laboratorn 
be named for the late Arthur D. Burke. Professor Burk 
was the first dairy manufacturing professor at Auburn and 


was for a long time head of the dairy department 


Dr. Smith dedicated the laboratory for a two-fold 
purpose: (1) the training of students who, upon gradua 
tion, may go out to become leaders in the further devel 
opment of the state’s dairy industry, and (2) for conduct 


ing research on problems of the state’s dairy industry. 


Byron Morris, member of Alabama Dairy Products 
Association and general manager of Perry Creamery Com 
pany, Tuscaloosa, Alabama, paid tribute to Professor 
Burke. He said, “We in the dairy industry of Alabama 
are vitally interested in this new building, probably mor 
so than any other group in the State. As I look at it today 
[ am reminded of my association with one of the countrys 
most outstanding dairy authorities, Arthur D. Burke. This 
man was recognized as one of the outstanding authorities 
in his field and served as technical editor for the Olsen 
Publishing Company of Milwaukee, Wisconsin, until his 
death. He was also the author of several of our finest 


books in the dairy products field. For many years he 
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Alabama 


never overlooked 


served as secretary of the Dairy Products Asso 


cmtvion. He 


members of the dairy industry, 


an opportunity to serve the 
as well as help students 
interested in dairy products manufacturing. The salary paid 
as secretary of the 


him Association was placed in a fund 


which he hoped would be used by the Association in 
establishing a scholarship fund for worthy dairy products 
Auburn. He 
his entire life. | 

Alabama Dairy 


which is 


students at continued to add to this fund 


during announce today 


that the 


am pleased to 


Products Association has set up 


such a fund, known as the Arthur D. Burke 


Scholarship Fund.” 


Three Scholarships Provided 


Three scholarships of $225 each will be given to 


sophomores majoring in dairy manufacturing at Alabama 
Institute this from the A. D. Burke 


Polytechnic veal 


Scholarship fund. 


Description of Arthur D. Burke Dairy Laboratory 


The new laboratory has three major divisions o1 
departments, fluid milk, ice cream, and by-products. The 
total Hoorspace is about 7,000 square feet, with 3,260 
square teet devoted to processing rooms 


Phe ice Crean department has al hardening TOO Col 


sisting of 380 square feet in addition to the processing 
room. There is 740 square teet of cooling space tor the 
Huid milk and maximum 
capacity of the plant is 600 gallons of fluid milk and 300 


gallons of ice 


by-products departments. The 


cream per day. 


which is used tor control and 
teet 


The private laboratory 


research work, consists of 423 square 


The walls of the 
i height ot 6 teet: 


tends to the 


processing rooms are glazed tile to 
beyond this painted structural tile ex 
covered with 


ceiling. The ceiling is concrete 


water-resistant paint No plaster was used in the con 
struction. 

\t present the plant is equipped to handle fluid milk 
cheese But with the addition of othe: 
available, the Depart 
ment hopes to add condensed milk, dried milk, and butter 
While 


equipment for 


ice cream, and 


equipment as it becomes Dairy 
to its line of products 


is still 


at present batch equipment 


being used, continuous processing 


will be purchased as SOOT as possible to prov ide complete 


practical dairy plant experience for students 


The new building is strictly a processing laboratory 
| 
and research labo 


Alabama 


Provisions for lecture rooms and student 
ratories are made elsewhere on the ¢ ampus of the 
Polytechnic Institute 


EDQUIST NAMED FOR NEW FAIRMONT 
POSITION 
Several personnel changes have been announced by 
the Fairmont Foods Company as the result of a new posi 
within the firm 
Gibb 


iwton, 


tion created 

E. QO. formerly 
branch at Li Oklahoma. 
KE. D. Edquist as Southwestern Division Manager. Gibb 
1930 when he 


Kansas, will headquartei at 


manager of the Fairmont 


has been named to succee d 


who has been with the firm since joined 


Fairmont at Concordia, Kan 


sas City where the company is Opening a new division 
tice. One of five divisions in the firm, the Southwestern 
Division includes thirteen Fairmont plants in eastern 
Nebraska Kansas Oklahoma Texas and Arkansas 
October, 1952 
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General Mills 
VITAMIN AND MINERAL 


CONCENTRATES 


NOW BACKED 
BY POWERFUL 
NEW SALES 
PROMOTION KITS! 


@ Now— you're 
new sales 


more ready than ever before to make 
extra sales—of low or 2‘; butterfat milk! 
Our 1953 Sales Promotion Kits are off the press, to help 
you sell: 

Vitamin A & D *Skim Milk Vitamin-Mineral *Skim Milk 
Vitamin A & D 2% BF Milk Vitamin-Mineral 2“, BF Milk 
Kits contain poster, newspaper ads, bottle collar, folder, 
promotion ideas, radio spots, publicity story, and doctor 
letter—a full promotion campaign. See them without 
obligation. Write today. 


FREE SAMPLE KITS 


*Prome skim milk 


tion adaptable to non-fat, low fat or 
General Mills. Ine. 

Special Commodities Division 
Department C, Minneapolis 1, Minn. 
Gentlemen: Please send me my advertising campaign on: 


Vitamin A & D Skim Milk Vitamin-Mineral Skim Milk 


Vitamin A & D 2% BF Milk Vitamin- Mineral 2% BF Milk 
PND so ccc eheeeeeecrecvscenreseceseeeesoseeneeees 
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Edquist, former vice-president in charge of the firm’s 
Southwestern Division, has been named vice-president in 
charge of all divisional operations. 

J]. E. Carter, manager of the Fairmont Foods Branch 
at Wichita Falls. Texas will become manager of the Law 
ton branch, and Forrest D. Pridgen, formerly sales super- 


visor at Wichita Falls will head up that branch. 


NATIONAL DAIRY HITS NEW HIGH, NET 
DOWN SLIGHTLY 


Net profit after taxes of National Dairy Products 
Corporation was $14,211,741 for the first six months of 
this year compared with $14,970,553 for the same period 
of 1951, E. E. 


following a meeting of the board of directors. 


Stewart, president, announced recently. 


The Company's earnings for the half year represent 


a profit after taxes of $2.22 a share, compared with $2.35 
a share for the first half of 1951. 


Dollar sales and tonnage of National Dairy were both 
up to new record highs for the first six months of 1952. 
Dollar sales totaled $560,525,686 for the period, an in 
crease of $25,495,498 compared with $535,030,188 fon 
the 1951 half vear. 


The lower net profit was due to the continuing high 
rate of Federal income taxes, further increases in material 
and operating costs and, in the case of fluid milk in cet 


tain areas, margins reduced below the usual narrow 


KING ZEERO :2:- 
meee EY 


ae y. Hf 

With King Zeero Built-In Patented Agitation the 
water must follow a long course through the ice field 
and against the louvres. This produces severe tur- 
bulence. Therefore all the water actually rubs all the 
ice going through a King Zeero Ice Builder. The 
water flows through the King Zeero by gravity, at no 
cost for agitation - ever. The.suction of the circulat- 
ing pump creates the gravity,” 
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spreads because of oppressive O.P.S. price ceilings. Pro- 
vision for Federal income taxes was computed for each 
period on the basis of rates in effect at the end of the 
respective periods. Costs of raw materials, labor, packag 
ing, transportation and other operating expenses amounted 
to $524.012.337 for the first half of 1952, as against $497 


680,092 for the same period of 1951 


Phe results of operations of Canadian subsidiaries hav 
been included in the consolidated statement of profit and 
loss for the first time since 1939 inasmuch as all control 
foreign exchange was abolished by the Canadian Go 


ernment in December 1951. 


Mr. Stewart also announced that the directors had 
declared a quarterly dividend of 75c a share, payabk 
September 10 to stockholders of record on August 18 
This was the company’s 115th consecutive quarterly cash 


dividend. 


ke 
BORDEN APPOINTS KOERVER 


Appointment of Dr. Carl Koerver as technical direc 
tor of the Dairy Department of the Borden Company's 
Whitson Products Division has been announced by Ger 


ald H. Stuart, general manager of the division. 


With the Borden Company tor 25 vears, Dr. Koerves 
has been in charge of the Experimental Department o! 
the company’s Pioneer Ice Cream Division ton the past 
20 years. In his new capacity he will work with produ 
tion problems and the development of stabilizers and 


emulsifiers. 


wilder 

* Ké Beers Ice B 

pr of ae Water Rubs All of the 

Teo, It deliuers the Coldert We 
Longer -- ot Less Cost. 
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Dr. Koerver has been associated with numerous 
industry-wide ice cream innovations. They include the 
change from metal to paper containers, selection of stabi 
lizers which prevent ice crystallization, the conversion 
from dry to liquid sugar, and the development ot a choco 
late favoring with a reduced cocoa butter content, custom 


made trom ice cream requirements. 


\ member of the Research Committee of the Inte: 
national Association of Ice Cream Manufacturers, he 
served as chairman of the Production and Laboratory 
Council from 1938-40 and was a member of its advisory 
committee to the United States Food and Drug Depart 
ment from 1938-41. 


FLAVOR OF THE MONTH PROGRAM 
ANNOUNCED 


The 1953 “Dairy Food-ol-the-Month” has been an 
nounced by G. P. Gundlach & Company, Cincinnati. G. 
P. Gundlach, president of the firm, said that implementing 
the special monthly dairy items for nationwide promotion 
during 1953 will be consumer-interest merchandising and 
advertising, coupled with an originally-conceived point 
of-purchase plan for both home delivery route use and 


retail store outlet applications. 


Promotional aids available for the dairy-food-ot-the 
mouth program embrace retail route educational literature, 
educational and sales promotional plans, truck panel board 
advertising displays, outdoor billboards, retail outlet win 
dows, counter and wall displays, employee educational 


courses, radio, television and twice-yearly sales clinics. 


Milk, buttermilk, cream, and cottage cheese supply 
the basic lead items in the month-by-month dairy products 
promotion. 


ENGLISH SCIENTIST WARNS ON STAINLESS 
STEEL’S LIMITATIONS 


Stainless steel is not foolproof, so Dr. Richard Selig 
man Of London indicated in a Chelsea Polytechnical le« 
ture on “Milk and Metals Not all stainless 
alike resistant to milk corrosion: those with a little molyb 
denum added to the usual 18-8 formula (18 chromium 
to 8 nickel) being most resistant, although harder to work 
than ordinary stainless steel. Much of 


steels are 


this resistance to 
corrosion is due to a thin skin of insoluble oxides: so stain 
less steel equipment should bi protected from anything 
Which might penetrate this skin. Sulphur dioxide fumes 
often present in industrial areas) can cause a corrosive 
film: this can be prevented by periodic wiping ol both 
inside and outside with a vaseline-greased cloth. Brines 
and brackish wate! should be avoided like Wise neal 
boiling temperatures for sterilizing unless steel is of cor 
rect mixture. All cleaning acids should be removed afte) 
cleaning, and aged hypochlorite and Gerber acid residues 
avoided, 


Certain stainless steels are available which are abso 
lutely resistant to milk’s action, but their resistance to 
some cleaning solutions, brines. ete. is not absolute 
hence the precautions above 
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HOW 


KLENZADE 


CAN HELP YOU SOLVE 


Your 


SANITATION PROBLEMS 


Special Services All Plants Need 


LABORATORY 
SERVICES 


WATER 
ANALYSIS 


PLANT 
SANITATION 


CHEMICAL 
FEEDING 


TESTING 
EQUIPMENT 


EDUCATIONAL 
PROGRAMS 


Klenzade trained technicians can 
solve your tough cleaning and 
sanitizing jobs. Klenzade's com- 
plete laboratory makes recom- 
mendations without obligation. 


Klenzade'’s free Water Analysis 
Service gives you specific recom- 
mendations for correct deter- 
gents and proper methods for 
your water. 


Klenzade will send, without obli- 
gation, a Field Technician to your 
plant for a sanitation survey and 
the development of a complete 
cleaning and sanitizing program. 


Klenzade is exclusive national dis- 
tributor for °oProportioneer®o 
"Chem-O-Shot" ... the automatic 
feeder that is powered by the 
motion of the washer itself. 


Klenzade field test sets are made 
for testing pH; alkalinity; avail- 
able chlorine; quaternary ammo- 
nium solutions; water hardness 
and causticity. Simple conclusive 
tests — economical. 


Klenzade's famous educational 
programs for milk producers; 
plant employees; field quality 
men, etc., are held all over Amer- 
ica. There is no charge for this 
outstanding service. 


Complete Details On Request 





ALL OVER 


KLENZADE 


AMERICA 


PRODUCTS, Inc. 


BELOIT, WISCONSIN 
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TRUCK TOPICS 
Continued from Page 32) 

stock room the Superintendent can 
have desk space. This will keep him 
in a convenient place to see what 
goes on. 

Next to the stock room we might 
place a shop-made trailer of almost 


any sort that can be towed. This will 
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STREET 

be for junk collection, and periodically 
it can be towed to the dump to dis 
pose of the junk. If some such thing 
is not provided, the shop will wind up 
by being a mess. 

Next we have parking space on the 
Along the 
wall should be placed the test equip 


diagonal for two trucks. 
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ment and the small equipment for pre 
ventive maintenance inspections. Add 
to this a narrow space for tire repair 
and storage and our shop is complete. 


If a paint shop is to be incorporated, 
it should be added as a walled enclo- 
sure to the right of the tire repair area. 
It should have its own separate street 
door and be large enough to accom 
modate one truck. Body work can be 
done in the existing shop by stealing 
one of the afternoon repair stalls di 


rectly across from the stock room 


Since this Isa shop and not a stor 
age garage, no provision has been 
made for daily gassing, oiling and 
watering. That is a function in con 
nection with storage. This whole shop 
might be added to a storage garage as 
a wing. Washing is also a job that 
should be done in or near storage 
Under no condition should it be pe: 


mitted in the shop 


The accessories that go with a shop 
such as showers, toilets, lunchrooms 
etc., are strictly a problem for the 
architect. What we can do is try to 
make the shop compact, keep the tools 
and supplies near the people who use 
them, and prevent useless walking 


iround and driving 


LIBERTY GLASS INCREASES 
PRODUCTION AND EFFICIENCY 
Approaching its 35th Anniversary 

as a glass container manufacturing 
plant, Liberty Glass Company is in 
the process of further modernization 
of its factory facilities at Sapulpa 
Oklahoma. 


Enlarged and improved in an ex 
pansion program completed during 
the last five years, according to 
George F. Collins, Jr., president, the 


Liberty plant current improvement 
will further increase its efficiency and 
production capacity at a cost in excess 
of $500,000 during the next year. 


The new automatic batch plant 
towering 150 feet in the air, is an 
outstanding landmark on Highway 66 
as one approaches Sapulpa. Th 
plant's distinctive color scheme 
adopted two years ago, has set a 


precedent in painting industrial plants 


Glass furnaces at the plant will be 
elevated to improve working condi 
tions as well as to better accommo 
date the latest type bottle forming 
machines. Additional forming ma 
chines will be installed. Warehouse 
loading dock and powel plant facili 
ties will be enlarged and moderniza 
tion will include new forming proc 


eSSCS 


Although Liberty Glass Company 
was a World War I baby, it was actu 
ally established in 1913 under the 
name of its predecessor, Premium 
Glass Company, by the late Georg: 
KF. Collins, Si After Premium was 
established, Collins formed a partner 
ship with H. U. Bartlett and estab 
lished the Bartlett-Collins Glass Com 


pany in 1915 


In 1918, this partnership ended and 
Collins established the Liberty Glass 
Company for the manufacture of milk 
bottles and beverage bottles. The 
company has been specializing in the 
manufacture of returnable glass con 
tainers for thirty-five years. 

The firm, which employs over 400 
people, has been making glass bottles 
for many of the nation’s largest dairy 
and soft drink firms. They are serv 
ing the milk and beverage industries 
in the United States, Canada, Alaska 
Cuba, Puerto Rico and several othe: 


countries. 


Regardless of varying head pressures—this revolution- 


ary new pump will automatically deliver a constant 
volume | milk. This is accomplished by Yo @tia ty} 
Compensating Impeller*—new in principle and amaz- 


ing in performance. 


Write for full details contained in new Bulletin 


*Pat. applied for. 


ANUFACTURING ( OMPANY 


e MILLVILLE, PA 
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vision over all Continental paper con 
tainer sales activities in Ohio, Michi 
gan, Wisconsin, Indiana, Illinois, Ken 
tucky, Missouri, Kansas, Nebraska, 
North and South Dakota, Wyoming, 
Colorado, New Oklahoma, 


Louisiana, 


Mexico, 
Texas and portions of 
Arkansas, West Virginia, Pennsylvania 
and Montana. 

Mr. Shmock has been in the pape 
container field since 1928, starting as 
a sales representative for Mono Ser 
vice Company. When Continental 
purchased Mono in 1944, Mr. Shmock 
joined the new Continental organiza 
tion and, until now, was district sales 
manager for the Ohio, Michigan and 
Western Pennsylvania area 


‘ — Continental's Paper Container Divi 
CARLTON L. SMOCK 
sion also announced the recent ap 


NEW CONTINENTAL CAN pointment of William H. Wallace to 
APPOINTMENTS the position of assistant to the gen 

Shmock recently was ap eral manager of sales 

Mr. Wallace is a graduate of Stan 


ford University and received his mas 


Carlton L. 
pointed manager of sales for the Cen 
tral Division of Continental Can Com 
pany s Paper Container Division, a ters degree in business administration 


A. Kirk, General Mana 
Paper Container Divi 1947. For the past three 


cording to H. from the Harvard Business School in 
ger of Sales, 


sion. In his new position, Mr. Shmock 


years, he 
has been a market analyst with the 
Metal Container 


nental Can Company 


will make his headquarters in Cleve Division of Conti 


land, Ohio, and will have direct super 


“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 


THE HAYNES 


5 STOCK SIZES 





FRANK T. FREY 


NEW POSITION FOR 
FRANK T. FREY 

Frank T. 

to the position of Executive Vice« 

President of Geuder, Paeschke & Fre. 

Co., Milwaukee, it was announced by 

August K. Paeschke 


firm. Mr. Frey, who was formerly 


Frey has been promoted 


President of the 


Vice-President in Charge of Purchas 
ing, will now head both the Pu 
chasing and Manufacturing Divisions 















































Number | Price Each Lightweight 
Model Size Packed to F.0.8 
Carton | Cleveland Sturdy 
4S | 4 Sq. Quart Bottles 10 38 ee 
Sanitary 
‘Smooth Meaty Curd * Highest Possible Yield | ©s | 0. quar sotes (i a} a, 
In cottage cheese making, the tolerance in rennet OF | gp | 4nd. Quart Bottles - a Handy 
enzyme action is exceedingly small. Too little or too Attractive 
much may produce failures, the causes of 2% SR] 2 Sq. or Rd. 4 Gal. Bottles 10 Al 
which are often hard to diagnose. Slll/ 
"Hansen's Cottage Cheese Coagula- Ty 2% 0| 2 Oblong 1% Gal. Bottles 10 Al 
tor gives maximum assurance of proper S 









coagulation and uniformly desirable Ss 
curd characteristics. It is scientifically > 
prepared — accurately standardized —= 
easy to use — completely reliable. = 


1 Gallon Bottles, 5, 10, and 24 Gal. Kegs 


CHR. HANSEN’S LABORATORY, INC. 
WISCONSIN 





MILWAUKEE 14, 


October, 1952 


Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies * Roll-Eosy Casters « Table Carts « Can Corts 
Snap-Tite Neoprene Gaskets « 


“SLIP” Chain Lubricont 
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YOUR SON AND YOUR BUSINESS 
Continued from Page 20 
friends either, for they are very, very 
important. What a high school voung 
ster’s “first love” may think of his 
following in his Dad’s footsteps may 
have as much power to influence his 
choice 


as ten years ot our OWT effort 


up to then. 


Giving him ammunition to give his 
lady love in building up the future 
of his choice of a career can influence 
her efforts toward giving him the 
added inspiration he needs to make 


his choice the right one 


Have a Real Job for Him 


“Have a real place for him in the 


business. That is in pushing the idea 


so hard, so forcefully, and so often 
that the verv enthusiasm will defeat 


the end purpose. 


A son’s interest has to be aroused 
slowly and nurtured as carefully as a 
fragile orchid. It’s a thing to be de 
gradually vith th 
ipparently coming from the 


son rather than the father. 


V¢ loped 


vreatest 


initiative 


All of the factors mentioned above 
ire of importance in bringing this 
father’s dream to fulfillment. There 
mav be a time when he is faced with 
defeat due to pressures trom some 


the I field 


My biggest battle was keeping 


Then his ] rb wa real one 


From trom being 


greatest this nation or the world 
ever seen. Tomorrow it will soar to 
even loftier heights. Her opportunities 
in our field will be as great as they 
would be if she were a son instead of 
a daughter. 

But the 
it be son or daughter—is that we can’t 


just sit back and take it for granted 


important thing—whether 


that he or she will readily follow in 
Dad’s footsteps and carry on th 


busine SS 


Personally, I'm going to check them 


through once again myself, and start 
applying them tomorrow on those two 
sons of mine 


one-half! 


iges seven and one and 





swept away by avi 


INDUSTRY PROBLEMS 


Continued from Page 38 


plant waiting for him to climb into, ation hysteria some vears ago.” one 
Is a point often overlooked. Too many father recalls He came to maturit 
fathers put in an extra desk and create when all young men seemed to think atin and egg are dissolved, then cool 
a mythical role for their sons in the the only future that existed for them If the entire mix is to be pasteurize: 
and homogenized 


>] 


business. The boy worth his salt who Was in aviation proceed as in 


—_— no U gene Formula 
knows that is coming will generally es : 
fight against it from the very start At the time of freezing, add 4 
pounds of glycerin to the above batch 


to make 100 pounds.” 


carried away by this hysteria through 


We know of one father who had a 


business chat” with his son during a considerabl 


carefully building up in his mind, over 


period of time, the 


the latter’s junior high school year just idea that he could have a career both Phe caloric value per pint for for 


to put this point over in my business and in aviation. Today mulas 1 and 2 is approximately 528 
‘There’s a wonderful opportunity he is a top amateur pilot and one of and for formula 3 is approximately 

coming up for our business in the the best voung executives in this field 999 

future,” he explained ind it's going “Aviation lent itself to such handling Of course, a variety of flavors can 

to take a lot of planning and prepara where some other field might not, but be added to these basic mixes, such as 

tion. | want to talk it over with vou I'll always feel that my going along pineapple, pistachio, lemon, lime 

so that vou can be working at it until with him in those ideas rather than orange, mint, apricot, vanilla, and 


voure through with college. when fighting them outright kept him in chocolate. 


well be ready to start on it. this business. ’m certain the same line Sources of glycerine are 


That, of course, was only the be of approach could be used with many. 


Commerce 
Building, 155 East 44th Street, New 
York 17, New York. 

Lever Bros. Company, 390 Park 


Avenue, New York, New York. 


Additional sources of glycerine ma\ 


Proctor and Gamble 
many other fields and professions!” 
What's that? You have daughter 
instead of a son? Will these things 
made an important contribution — to work with her as well as thev have 


the business that justified the role he 


It gave the boy something of 
When thi 


big day came, he knew that he had 


ginning. 


his own to work toward. 


worked with these other businessmen’s 


was playing. SONS he obtained by writing to the Glycer 
One great danger alwavs exists in Most of them will. Today is th ine Producers Association, 295 Madi 
any father’s plans for his son and his great age of women in business; the son Avenue, New York 


17, New York 





Low Cost 
Sanitary Way 


NEW Johnson 


Make Mine 
Chocolate! 


Standardize the flavor of your 
CHOCOLATE ICE CREAM with 


Thoroughly cleans in- 
side of straight or ir- 
regular shaped cans. 





7 Multiple fingered rub- 
FORBES DRY MIX CHOCOLATE FLAVOR POWDER . ber 


Simply add to plain mix before pasteurization or at "ae 
WATER-FREE ° 


scrubber gets to 
every corner and 
crease. Electrically op- 
erated. Attach water 
line, plug in and it’s 
ready to go. 
Write, Wire or Call for 

FREE FOLDER 


EASY TO USE ¢ TEMPTINGLY TASTY 
Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 















A INSIDE ANY CAN 


GETS 
THEM 
CLEAN! 


The BENJAMIN P. FORBES CO. 
TR RECUR ERT) CORDON JOHNSON COMPANY 


2519 U Madison St., Kansas City, Mo. 
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orld has SACRED COWS STILL HAMPER ing when one considers that milk proc The Gundlach organization devel 
— MILK SALES essors are prevented by law trom — oped FroZerta to meet a growing con 
rtunities Continued from Page 48 doing what bakers required by sumer demand for a low-fat content 
as they Lat ' ich bread law to do. When one considers fin frozen dessert. 
stead of made it mandatory to enrich breac os ; ' we ; 

with B vitamins and iron, a few states ther the vast gains in sales that —- The Gundlach firm has developed 

permitted dairies to add the same vi enjoved as a result of being required the special ingredients, special de 
whether Sade ceil atiacatallin Nin celle aii Hides to do what dairymen prohibited signed cartons and shake cups and a 
pint Today, only twelve states allow such from doing, the paradox becomes even comprehensive sales promotion, advei 
sige losttiinsibis vot ‘eatin, ts alle df the more bewildering. Milk processors ~ tising and distribution program for 
low it : : bi ie inany states are > merey of ol ee" 

, lack of government backing, this prod , " es FroZerta franchise holders 
on the ge ; out-moded_ laws. are unneces 
t is gaining favor. 

en sary impediments in the way of mod ® 
ck them Not all of these ideas will succeed ern salesmanship and nutrition. It is DAIRY PLANT OPERATORS CON 
nd start but progress is a process of trial high time that governmental and nutri 


ose two 








Only bv trving out basically sound 


tional bodies faced up to the realities 


FERENCE TO FEATURE MILK 


one and fleas can we find how best to attract of a situation badly need of some TANK TRUCK PICKUP 
greater consumption of dairy products. sound, fresh thinking \ panel discussion on tank truck 
It is the processor $ responsibility (Facts concerning bread from “Crops in pickup of milk from dairv farms will 
é' to sell the milk ot the producer lo Peace & War’’— Yearbook of Agriculture be i feature of the 1952 Vermont 
: 1950-1951, U. S. Dept. of Agricult ) 
wccomplish this, he must have new ee Dairy Plant Operators and Milk Dis 
enh cool. 


teurized 


basically sound, ideas from time to 


time. Only by this method can hi 


LINDNER ICE CREAM COMPANY 
FRANCHISES BY GUNDLACH 


tributors Conference at the University 


f Vermont, October 22-23 


as in ' - 
keep his sales department alert and Moving pictures on the aches! pick 
wtive. Che Lindner Ice Cream Company 5 | , 
add 4 rl | o : Norwood operating 18 retail stores of up operation wi yo ewe 
> Dre. ndust W 
e batch 7 — 1 einai ghonen Duane - its own and _ serving a wholesales Other subjects on the program of 
‘tle ore 1 , ) r 
COREE PREP EEE SNe ay NO Hees to 200 other dealers, has negotiated the 31st annual conference are weigh 
actively supported by authoritative . 
t contract to produce and market Fro pan sampling, cleaning and sanitation 
for for governmental agencies, but the milk ; 
ly 598 Zerta, a new low butterfat frozen des production of quality cream, milk pric 


‘imately 


industry has suffered by comparison 


sert like ice cream but 


with less cali ing, and discussion of methods for 





The comparison becomes bi wilder foric content. measuring plant efficiency 
Fey Emphasize Regular Clipping 
la, and NEW LOWER SUBSCRIPTION RATES 





for the production of clean milk 








Now in Effect! 





mmerce “ ‘ P 

- Take advantage of these savings — fill out 
t. Ne Sunbea ‘ ws ° 
. “ unbeam —- coupon below and mail today. 
0 Park S | KWAR | New Old You 
rk. Rate Rate Save 
. ELECTRIC —_ —_ 
ine may 3 Years $5.00 $10.00 $5.00 
cv | | CLIPMASTER ——-— = 
) Year 2.00 5.00 3.00 
. Madi \Y Powerful . 
“ York Here’s what motor in- fi) = = = ne 
: side the 


authorities say: 








handle AMERICAN MILK REVIEW 


Circulation Department 
92 WARREN STREET NEW YORK 7, N. Y. 


National Dairies— "Clipping udders 
and flanks is the first step in clean milk production.’ 
Univ. of Wisconsin— ‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College— “Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.” 


Please enter our Subscription for period checked below 


Leading Health authorities say:"‘A regular clipping program NAME TITLE 
means more wholesome milk and increased profits for every- 

one. It is an essential step in the production of quality dairy 

products.” Clipping reduces sediment, lowers bacteria, avoids FIRM 

contamination and helps in the control of lice, ticks, etc. 

which greatly affect milk production. Encourage this good STREET 


dairy management practice. Write for free educational helps 

available to dairy companies interested in promoting the 

practice of clipping among their patrons. CITY ZONE STATE 
nnbea CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 -5600 West Roosevelt Road, Chicago 50, Illinois 





3 Years $5.00 2 Years $3.50 ] 1 Year $2.00 
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USING OUR SEPARATOR 





Bottle Collars 


OR CHRISTMAS holiday promo 
tion of whipping cream and egg 
nog, Vitex Laboratories has pre 


pared this colorful bottle collar and 


recipe folder combination. 


The tent-type bottle collar features 
whipped cream on one side, egg nog 
on the other and includes space for 
Mrs. Housewife to mark her order. 
The recipe folder features six novel 
holiday uses of these two high profit 
Both collar and folder 


are printed in Christmas colors—red 


dairy items. 


and green 


For complete details, prices, ete. 
write to Vitex Laboratories (13), Essex 
St., Harrison, N. J. 


Dry Milk Recipes 

NEW RECIPE booklet, called 

“18 Tempting Tricks with 

ALBA” has been brought out 

in conjunction with the appearance of 

the new pack of three |-qt. envelopes 

of non-fat dry milk powder to the 

carton. Most of the recipes are so 

designed that they call for the usage 

of one entire envelope. The recipe 

book includes hints for general use of 

ALBA and features the “4 
ALBA specials.” 


liquid 


If you write to ALBA, P. O. Box 
370, Grand Central Station. New York, 
one copy of the booklet will be sent 
free of charge. 
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In-Place Cleaning 
Procedures Manual 
COPYRIGHTED instruction 
“In-Place 


Procedures with Recirculation 


manual, Cleaning 
\lethods” has recently been published 
by Klenzade Products, Inc., Beloit 
Wisconsin, after more than two vears 
of intensive research and field testing 


work in leading dairy plants. 


rhe booklet covers engineering Con 
siderations and cleaning and sanitizing 
techniques for various operations such 
is cold raw milk processing equip 
ment, cold pasteurized milk processing 
equipment, high temperature’ milk 
processing equipment, high tempera 
ture short time pasteurizing systems 
ind process milk equipment consisting 
of evaporators and vacuum pans, etc 
Complete step-by-step instructions are 


included for routine cleaning. 


Copies of the manual may be had 
without charge by writing to the com 


pany's home office at Beloit 





Information about the Clark 
‘knee-action” casters mentioned 
in last month’s Review, page 
123, may be obtained from All 
Steel Welded Truck Co. of Rock 
ford, Tl 











Disc Scrubber 

HE BADGER SCRUBBER is 
portable (weighs 70 pounds) and 

has several other special features. 

It is especially designed to do a good 
scrubbing job on cream separator 
dises and small cheese molds and 
parts. Two simple clamps make it eas 


to mount on any standard tank 


This machine has an adjustable 


brush with six distinctive adjustments 
adaptable for many washing jobs. Be 
cause of this adjustment, longer life 
\ sample bottle 


All of 


is given the brush. 
washer can also be obtained. 
this at low cost 

The Badger scrubber is manufac- 
tured for Bower City Distributor, P.O 
Box 451, Janesville 1, Wis. This com 
pany has introduced a cheese mold 
washer designed for washing long 
horn cheese molds. 


Parts Sterilizer 

NEW ALL STAINLESS. steel 

sterilizer has been announce | 

by the Schlueter Co., Janesvill 

Wis., manufacturers of Sani-Mati 

Dairy Equipment. Designed to per 

mit quick, easy sterilization of rubbe: 

milking machine parts right in th 

milkhouse, the sterilizer can be con 
nected to any regular plug-in 

The unit consists of a stainless stee] 

stainless steel combination 


containe! 


cover rack, an electric heating element 





mounted in the container base, and 
detachable plug in the power cord 


Base is perforated for air circulation 


According to the manufacturer, reg 
ular sterilization of rubber parts will 
help eliminate bacteria and aid in the 
production of top quality milk, and 


weekly 


week’s rest period will prolong the life 


cleanings combined with a 


of the parts. 

The Schlueter Company will gladh 
supply descriptive literature and more 
details on construction and operation 


Plant Layout System 
ATENTS IN U. S 


have been granted covering a 


and Canada 


new plant layout method using 
3-dimensional models as a_ planning 
medium, coupled with a Photo Film 
2-Dimensional Templet 
Che Film Templet, used in conjunc 
tion with a film grid sheet, make it 
possible to secure Ozalid or blueprints 
directly from the 3-dimensional lay 
out. Much layout and lettering time 
is eliminated and prints are standard 
ized by this method of plant layout 


The patents have been assigned t 
“Visual” Planning Equipment Co 
Inc. of Oakmont (Alleg. Co.), Pa 
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Package Unit Farm Tank 
OOLING 


maximum 


without agitation for 


product protection 
this completely self-contained 
init serves to: 1) filter the milk; 2 
ool milk from 96° to 40 


5 seconds; 3) aerate as it cools to re 


in less than 


luce intensity of feed and weed fla 
vors quickly; and 4) hold the milk at 
: low temperature. 

It uses a combination of sweet wa 
ter cooling with an ice bank for cool 
ing milk, and direct expansion coils 
m the tank bottom for 


temperature. 


maintaining 


Available in six sizes from 100 gal 
lons to 600 gallons. The interior is 
if stainless steel and is readily accessi 
ble for easy cleaning. Tank is insu 
lated with 3” cork board; upper part 
if cabinet and ice bank with 3” fiber 
glass. 

For more information write to Cher- 
v-Burrell Corporation, 427 W. Ran 
lolph St., Chicago 6, Tl. 


a 
Floor Machines 


NEW CIRCULAR provides 
A complete, up-to-the-minute in 

formation about Hild Floor 
Machines, also specifications for six 
lifferent models. 


Self-propelling, Hild Floor Ma 


chines require only effortless guidance 
Go easily in and out of corners, around 
columns, and right up to the base 
board. Cover ground speedily and ef 
ficiently. Connect to any lamp socket 
or base receptacle. Easily interchange 
able attachments 

Such features as the operation of 
the patented Hild shower-feed scrub 
available for 


bing and attachments 


polishing. sanding, steel wooling 
trowelling, and wet and dry scrubbing 
are illustrated. 

A copy of this circular may be ob 
tained by writing Hild Floor Machine 
Co., 740 W. Washington Blvd.. Chi 
cago 6, Il 


& 
Glass Jars 


INGLE SERVICE, no deposit 
glass jars for yogurt, sour cream 
and cottage che ese are now being 

offered to dairies and jobbers in half 

pint, pint and quart sizes by the Dairy 

Container Division of Owens-Illinois 

Glass Company. This new line of jars 

does not replace the standard return 

able, reusable jars made at heavier 
weight, the glass company points out 
lettering is shown on the 
roll and “No Deposit” on the shoulder 


Capacity 








advantages of the 
cited by the 


manufacturer: (1) glass prevents flavor 


The following 


single-service jars are 


absorption from high lactic acid prod 


ucts; (2) vogurt can be incubated in 


glass: (3) jars fit into dairies’ regulai 
delivery cases or can be supplied in 
one or two dozen packing for out-of 
town shipment or deliveries to whole 
sale outlets. These jars can be washed 
in regular dairy plant equipment 
For further 
the Dairy Container Division, Owens 


Toledo | 


vlass ( ompany S 


information contact 


Hinois Glass Company 
Ohio or any of the 


branch offices 


* 
Paper Carton Case Filler 


MACHINE THAT automatically 
A loads filled paper milk con 
tainers into cases has been in 
troduced by Standard-Knapp, division 
of Emhart Mfg. Co.. Portland, Conn 
manufacturers of 


packaging equip 


ment. This case packer is capable of 
loading at speeds up to 160 containers 
or 8 packed cases per minute, having 


a pack arrangement of 5x 4x 1 

Built to comply with existing sanita 
tion codes, all parts that will come 
in contact with milk spilled within 
the unit are made of stainless steel 
Cracks, crevices and protruding acces 
Entire load 


assemblies are 


sories are at minimum 


forming and casing 
easily removed tor cleaning 

The machine, which operates hy 
draulically, functions as follows: Filled 
containers are conveyed to the intak« 
At this point 


a ntly 


conveyor of the case1 
the containers are placed on 
their sides while moving toward the 
The load pattern de 


sired for the case 1S formed by con 


packer proper 


tinuously feeding containers in a 
single lane into the load forming en 
closure, located below the bottom of 
the funnel which holds the case. The 
cartons are then tiered automaticall 
by an elevating table. During forma 


tion of the load, an operator places 





| 
nt 








SAVES RUBBER MILKING MACHINE PARTS 
AND LOWERS BACTERIA COUNT 

Sterilize rubber milking-machine parts faster and easier 
with this electrically operated stainless-steel sterilizer. Do 
it right in your milk house — simply and safely. 
us for complete information on the features that makes 
this new sterilizer a PLUS value 


Y THE SCHLUETER CO., 


ee Dairy Equipment that Pays for Itself —Then Pays You 


NEW Saui-Watce STERILIZER i 


Janesville, Wis. 





Write 
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an empty case over the funnel mouth, 
manually holding the case in prope 
position. As the formation of a load 
is completed, a pusher automatically 
pushes the containers into the case. 
The filled case is then moved onto al 
off-bearing conveyor and the cycle is 


repeated. 


While the machine described is de 
signed for use with flat-topped con 
tainers, equipment is also being made 


available for the gable-type carton 


Portable Ramp 

NEW PORTABLE loading 
A ramp unit with push-button 
control enables one man to per 
Portability 
and adjustability are the two out 


standing features of the John B. Ilo 


Loading Ramp. 


form the work of several. 


Its hydraulically op 
erated dock can be adjusted to any 
truck bed 
Available in two models, manual and 


Forklifts can be 


height in a few seconds 


electrically powered. 





driven right onto trucks; the diamond 
floor plated deck 


traction. 


assures maximum 


The unitized power unit assembly 
110-Volt, single-phase 


h.p. ball-bearing dripproof motor di 


consists of 
rectly connected to a %” 
Viking 350 Ib. hydraulic 
pump. Just plug into any light socket 
and the dock is ready to operate. The 


standard 


pressure 


ramp is counterbalanced by heavy 
duty tension-type coil springs to elim- 
inate additional load on truck beds. 


Capacity of 20,000 Ibs 


Che Ilo Ramp is shipped as a unit 


completely ussembled., ready to ope! 


ate; unload it, place plug 
socket, and operate. Ad 
dress inquiries to John B. Ilo Com- 
2414 East 57th St. 
58. Calif 


In position 


into light 


pany Los Angeles 


Truck Refrigeration Unit 


RODUCTION OF a simple, light 
weight, packaged truck refrigera 
tion unit 1s reported by The 


Eldon Miller Company, 109 So. Ba 
tavia Ave., Batavia, Tl. 


Operating from the power take-off 
on the truck-transmission, the power 
Specially de 


signed vacuumatic speed control main- 


source 18 de pendable 


tains efficient compressor speed at all 
speed ranges through which the truck 
must operate and gives positive assu1 
ance that the compressor will not b 


driven at excessive speeds. 


Flexible refrigeration lines connect 
the evaporator to the condensing unit 
with make 


self-sealing quick-acting 


and break valves. 


In addition to the Model “40” which 
operates only when the truck engine is 
running, three other models with elec 
tric motors for night plug-in are avail 
ible. 


2 h.p. with types for both high and 


They range from 1 h.p. through 


low temperature application. 


The condensing unit, evaporator 


and accessories are comparable with 
regular stationary systems in universal 
use and may be serviced by any com 


petent refrigeration man. 





WRITE TODAY! 


845 S. Wabash Ave. 





For the BEST 
COTTAGE CHEESE 


you ever made — use 


F-L COAGULATOR 
F-L LACTIC ACID FERMENT CULTURE 


FLAVOR-LINE, 


Chicago 5, lll. 





Concrete Hardene; 

LINTCRUST LIQUID is a flus] 

on preparation that adds vears t 
the life of a heavy duty concret 
floor, 


This preparation is said to end sand 


iccording to the manufacturer 


ing. dusting, and to end the usu 


break-up of the floor which follows 


Under the microscope, a concret 


surface consists of numberless _ tir 
Sanding commenc 
these hills 


Flintcrust Liq 


hills and valleys. 
traffic 


breaking them down. 


when rolls ovel 


uid prevents this, it is claimed, b 


case-hardening the surface, sealing 


ind binding the concrete into a toug! 
surface resistant to the penetration 


disintegrators like acid, grease, oil 
ind water. 

Flintcrust Liquid is flushed on jus 
like water, does its job immediately 
and traffic need not be interrupted 


Flintcrust a product 
the Flexcork ( ompany, 3601-\-Fil 
bert St., Philadelphia 4, Pa. Fre 


folder will be furnished promptly 1 


Liquid is 


p 
on request. 
je 
Pipe and Tubing Data Card 
NEW DATA CARD has bee 
issued by the Tubular Products 
Division of The Babcock & Wil 
cox Company. Included are condensed 
data on corrosion resistance, creep 
strength, oxidation resistance, mechan- 
ical properties, machinability, welding 
heat 


physical properties. 


characteristics, treatment, and 
Although popular 
in its own right, this steel recently has 
become more widely used due to the 
fact that the use of the columbium 
stabilized alloy, 18-8 Cb (AISI Type 
347) has been restricted. 

bulletin TDC-144 are 


ivailable, free, on request to the com- 


( lopies of 


pany's offices at Beaver Falls, Pa 





INC. 
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irdener| WOOD BUYS THOMAS TERRY CORP. of aluminum packaging for the dairy 


] 


} a Hus! The Superior Metalware Division industry. 
vears t f John Wood Company, producers Products to be handled by the new 
concret of metal products for the dairy indus corporation include Econ-O-Seal milk 





ifacturer trv. has announced the purchas« of bottle closures and capping equip 
nd sand the Thomas-Terry Corporation — of ment, and Bascal color-anodized, alu 
he usu America, makers of Sani-Serve refrig minum tumblers bowls and = con 
follows erated milk dispensers. taimers 
concret rhe complete line of Sani-Serve ad 
less tir dispensers and accessories has been GAIR PROMOTES TOOKER 
mmence idded to the “Superior” line of milk Herman Whitmor vice-president 
se hills ans, strainers, dairy pails, steel ice of Robert Gair Company in a 
rust Liq cream cans and milk bottle crates nounced th appoantmenm of George J 
med. | shiek the Seancshe Moetebume Diet Tooker as division Peg of their 
sealing a Hie. tee lites See ee 20 aS Natick (Mass.) Boxboards Division 

ya tougl vears. The dispensers will continue to } ¢ FARM seine TANK 
ration of be marketed under the brand name ; a” 
ise, oil Sani-Serve and will embody the same y e eg CONFERENCE 

features found heretofore be Some fortv key members of — the 
1 on ji Thomes-Tery Giapensere ave echsia PAUL PUCKETT Marviland dairy area, representing 
ediately erated stainless steel cabinets, for serv NEW BASCA SALES OFFICE seven states and the District of Co 
ipted ing ice-cold milk directly over the Formation of the Basca Pacific lumbia attended the first Farm Hold 
oduct of euanben. The milk, contained in two Sales Corporation, with offices at 340 ing Tank Conference held at the Uni 
1 -V-Fil five-gallon cans inside the cabinet, is Pine Street in San Francisco, has been versity of Maryland, on September 10 
a. Fre dispensed through a sanitary hose announced by Paul Puckett, sales Specifications governing farm holding 
iptly up faucet arrangement. The milk touches manager of the corporation tanks and related topics were dis 

nothing but the can and the hose According to Mr. Puckett, the new cussed. 

Each can is delivered with a new ster organization will act as the selling Phe cooperation extended by these 
a Card ile hose attached, making possible company on the West Coast for th dairvmen has resulted in the success 
1as_ beer bulk deliveries. Approved by U. § Basca Manufacturing Company, Inc ful operation of the tank milk procure 
Products Public Health Service Codes Indianapolis, Indiana, manufacturers ment system in Maryland 
k & Wil : 
ndensed {IT PAYS TO USE R&M QUALITY FILTERS 
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MILK 
CASES 


welding 
rit and 
p ypular 
ntly has 
ie to the 
lumbium 


SI Type 


144 are 
the com- 


Pa 





they Treen boxes of Cottonwood the 
lightest weight hardwood — are 
strong and durable, fine in appear 
MAKE ance, the most economical milk case 
MORE to use. Reinforced with galvanized 


strapping and nails. Has stacking 


TRIPS bottom. 


Can be furnished with stainles steel strapping 
and dipped in fungus proof material 


TREEN Box COMPANY 


Fak 


GG 
TONS 











Tioga and Memphis Sts., Phila., 34, Pa. 


WRITE: REEVE & MITCHELL “ACES IN CASES” FOR OVER SO YEARS 
300 SPRUCE STREET + PHILADELPHIA 7, PA. 
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WANTS AND FOR SALES 





Position Wanted 


All Other Advertisements 


Keyed Address 


BOX NO. 


92 WARREN STREET 


publication.) 





25c additional in the United States. 
50c additional in Foreign Countries. 


When replying to any of the following keyed advertisements please address replies to: 


AMERICAN MILK REVIEW 


Classified Advertising Rates 


(Kindly send remittance with order) 


50 word maximum, 50¢c — 2c for each additional word 


Lightface type: 5c per word ($1.00 minimum). 
Boldface type: 10c per word ($2.00 minimum). 
(The name and address should be included in counting the words.) 


NEW YORK 7, N. Y. 


(The deadline for Classified Advertising is the 10th of the month preceding 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular 
display advertising rates. (Rates and mechanical requirements on request.) 











EQUIPMENT WANTED 


WANTED—An SS-lined milk holding 
tank, preferably agitator and cooling 
unit: 4,000 to 6,000 gallons capacity 
Turner Dairies, Box 1161, Anniston, Ala 

10-M-52 





EQUIPMENT FOR SALE 


FOR SALE—Complete equipment for 
au dairy. No. 142 DeLaval Separator with 
stainless steel dises; No. 25 BB Wauke 
sha Selectaspeed Pump master ; 300 gal 
Manton Gaulin Homogenizer with 2-stage 
valve and 10 h.p., 220 volt, 60-cycle, 3 
phase ball-bearing motor with magnetic 
starter and push button station. These 
three pieces of equipment are good as 
new, used 2 months. One 4-wide T5 
(herry-Burrell soaker bottle washer, will 
wash 4 pints, pints, quarts, and % gal 
lon bottles, used about 9 months. Stain 
less steel receiving room dump, scale, 
tanks, rotary can washer, 150 gal. S.S 
Darrow, 150 gal. and 200 gal. pasteur 
izers. Sehlueter Pipe Washer 10 ft. wash 
tank; Cherry-Burrell bottle filler for 
round bottles; 1-2 section surface eooler 
with SS corners; 1 Cherry-Burrell filler 
for square bottles; 1 cream cooler; 1 ice 
maker tank for sweet water 25 h.p 
Scotch marine boiler with new complete 
automatic oil burner; circulating pump; 
milk pumps; E 28 DeLaval separator ; 
spare heaters; stick and recording ther 
mometers ; lots of stainless steel sanitary 
pipe and fittings. Sehmal’s Dairy, 213 
No. Main St., Crown Point, Ind. 


LEFFEL 


/ 

















Available 


Boilers. 





/ 


Reliable 
Compact 
Thrifty 
Safe established 
Versatile Dept. AM 


76 


SCOTCH TYPE BOILERS | 


Leffel offers you the exact boiler 
to suit your 
in conservative ratings | 
of 6 through 250 actual horse- 

power, Leffel boilers are built to | 
take substantial overloads. And 
the savings on fuel will amaze you. 

COAL, GAS or OIL fired; easy to 
convert from one type of fuel to 
another. Before you buy a boiler, | 
it will pay you to get the facts on 

the line of Leffel 


Write for descriptive catalog. 


The James Leffel & Co. 


1862 
Springfield, Ohio 


EQUIPMENT FOR SALE 

Ice Flake Machine, York Model DER 
10, makes 2,000 Ibs. in 24 hours. Also 
l-ton Vilter Pak-Icers with %-ton bin 
Government surplus, unused. Guaranteed 
At almost half regular price. A-1 Refrig 
eration, 735 No. Western, Los Angeles, 
Calif 10-M-52 


REBUILT Pasteurizers, Milk Cool 
ers, Bottle Fillers, Ice Machines, Plate 
Coolers and Heaters, Homogenizers and 
Sottle Washers. Send us your require 
ments. Ohio Creamery and Supply Com 
pany, 701 Woodland Avenue, Cleveland 
15, Ohio 10-M-52 


FOR SALE One G100 righthand 
filler $500. One Duplex hooding machine, 
used very little, $1500. F.O.B. Water 
bury, Conn. WILLOW BROOK DAIRY, 
P.O Sox 1494, Waterbury, Conn. 

10-M-52 


FOR SALE grand New Girton 473-S 
’ressure Washer with 1% h.p., 1-phase 
Westinghouse electric motor. Will wash 
square bottles, quarts, pints, and tall 
24 bottle half pints. Worth $950.00; 
Special Price $485.00. GENERAL 
MQUIPMENT CO., 416 Union St., Nor 
folk 10, Va 10-M-52 


FOR 


SALE Viscolizers and homo 
genizers, 


completely rebuilt and guar 


anteed and with late type stainless steel 
sanitary heads and pressure valves. Also 
rebuilt machines with standard heads and 
valves—or good used machines. Send for 
Biefeld Co., 

10-M-52 


bulletin and prices. Otto 
Watertown, Wis 


dairy plant need. 


Scotch Type | 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 





“EQUIPMENT FOR SALE 


FOR SALE — Mojonnier SS Cab. 
inet Cooler, 7 panels, 24 tubes 
each. Raw milk capacity 25,000 
P.P.H. Excellent condition. Ohio 
Creamery Supply Co., 701 Wood- 
land Ave., Cleveland 15, Ohio. 

10-M-52 

FOR SALE—12 Diveo UM Trucks 


Models 6, 7, and 8 Good mechanical 
condition and appearance. White Dairy 
(‘ompany, 621 South 27th St., Birming 


ham, Ala 10-M-Av 


FOR SALE— 12 Stainless Steel Mill 
Tanks, 3,000-gal. eap.; agitated and in 
sulated Excellent condition. PERRY 
EQUIPMENT CORP., 1409 No. 6th St., 
Philadelphia 22, Pa 10-M-Az 


FOR SALE — 1600 G.P.H. Man- 
ton Gaulin Homogenizer, SS head, 
sanitary construction. Ohio Cream- 
ery Supply Co., 701 Woodland 
Ave., Cleveland 15, Ohio. 10-M-52 


FOR SALE Mills Counter Freezer, 
21% gal. capacity, complete with 10-holé 
eabinet, good condition. York Condensing 
Unit, % h.p., Kramer thermo-bank sys 
tem designed for 0° to 10°, in perfect 
condition. Girton straight through Pres 
sure Washer, single-phase motor, adapted 
for small or large crates, 6 years old, it 
good condition Dairy, Cata 
wissa, Pa 10-M-52 


FOR SALE — Late Style 6-wide 
Creamery Package Jr. Soaker 
Washer. Excellent condition. Ohio 
Creamery Supply Co., 701 Wood- 
land Ave., Cleveland 15, Ohio. 

10-M-52 


Receiving Room Equip 
ment. H. E. Wright S00 Ibs. Weigh 
Tank; H. E. Wright 1,000 Receiving 
Tank on swivel casters. All stainless steel, 
complete with Toledo Seale, Model 60 
6313. 1,000 Ibs. Pritweight equipped 
SALOIS SANITARY DAIRY, 660-680 
Cottage St., Pawtucket, R. I 10-M-2 


FOR SALE—100 wire quart cases for 
T-squares. Excellent condition. $1.00 
apiece. F.O.B. Conestoga, Pennsylvania 
Phone Millersville 4954. TURKEY HILL 
DAIRY 10-M-A2 


Breisch’s 


FOR SALE 


STAINLESS NICKEL 
STEEL ALLOY 


SANITARY 
AND BRINE 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE BUSINESS OPPORTUNITY 


FOR SALE—100 to 300 gallon Stain FOR SALE—2 Only 160 gal. ea. ca WANTED TO BORROW—$6,000 for 
less Steel Pasteurizers ; 11,000 lb. Cream- pacity Cherry-Burrell Pasteurizers com purchase of small Grade “A” Dairy. 
ery Package Short Time Pasteurizer ; plete with thermometers and Sentinel Equipment is security. Excellent credit 

—== 350, 690, and 1,000 gallon Coil Vats; 32” Temp. Controls. 1 York-Plate Sweet Wa references. Good interest rate. Reply to 
: x90” Buflovak Double Drum Milk Dry ter Cooler with compressor. 1 Young Box 286, care of this publication 
: ers; Creamery Package Plate Cooler, Refrigerator Blower—Thermo Control. 1 10-M-52 





Section, 58 plates; 6 ft. 24 and Sweet Water Cooler with compressor and 





S Cab. | si 








% tube Surface Coolers with Stainless 2 Frigidaire Blowers—Thermo Controls 
tubes Steel Covers; Jensen Stainless Steel Cab 1 Fort Wayne 5-valve twin head Filler POSITION WANTED 
25,000 et Cooler, 8 wings 56 tubes for sweet and Capper. 1 Creamery Package Soaker ; - : 
Ohio water; Combination of 1,000 lb. S. S Hydraulic Bottle Washer and Case _ Position Wanted as Plant Manager 
Weigh Can and Seale with 1,700 Ib. S.S Washer with motor. 1 Duncan Quick kxxperienced in fluid milk, butter, cheese, 
Wood. Receiving Vat: Rice & Adams 12 C.P.M (Cooler 6-can capacity 1 ley Flo sweet and ice cream , also labor relations, per 
Dhio. Cun Washer; Sharples ‘“Pressur-Seald” water Cooler. 1 28-foot Bottle Conveyor sonnel. Very good sales record and pront 
O-M-52 All Stainless Clarifier, 12,000 Ibs.; No with turn stool and motor. 1 Pfaudle: and loss Best of references No bad 
ISS DeLaval “Air-Tight” Clarifier, 20, Pasteurizer 200-gal. complete with habits. Reply to Box 283, care ot this 
Trucks ooo ibs.; 3,000 and 4,000 gallon Glass Thermometer. 1 DeLaval Clarifier No publication 10-M-52 
chanical] lined Tanks (By Products only). Many 29. 1 Waukesha Sanitary Milk Pump 


3: Dairy other desirable items such as_ Fillers, l a Gaulin Pre-heater—pump and PLANT FOR SALE 


tirming Washers, Homogenizers, Freezers, Pumps, motor. Lewis Centrifugal Pump with 
I ] 





10-M-Fv ete. Send us your inquiries. Lester Kehoe ; h.p. motor. 1 upright boiler with auto - TN or Rasthe - - 
Machinery Corporation, 1 Fast 42nd St., matie filling system and Deleo Oil Burn ions PLANT, oe — ae 
el Mill s : -wiy =< ane Chaves Mare “eatey ani eds cellent equipment, wholesale and retail 
New York 17, N. Y 10-M-d2 I l verry-Burrell Centrifugal Milk routes, 3,000 qts. daily. Own herd of 
and in Tester. 1 Hot Water Tank. Stainless 4 Eg ice ate meade Ba tae 
pmyry FOR SALE—No. 192 Delaval steel tubing and fittings WILSON Ph —- ee, ao 
yt St o_ ae . . > ’ “.) . Jd. Sti Ss “ celle oppo 
10-M 53 Airtight Separator including Wavu- DAIRY, Wilson, Ark 10-M-52 tunity. $300,000 asking price. Reply to 
M kesha Pump. Good condition; priced FOR SALE—25 H.P. Horizontal In }ox 285, care of this publication. 10-M-o2 
an- reasonable. Ohio Creamery Supply ternational Boiler—6 years old——now in SMALL MODERN DAIRY FOR 
. head, . use. What will you offer? Sunnyside 
Peau, Co., 701 Woodland Ave., Cleve- Farms, Port Jervis, N. ¥ 10-M-52 SALE — Complete with producing 
odient land 15, Ohio. 10-M-52 FUR SALE—New, uncrated, 15 h.p and processing plants, also distri- 
0 FOR SALE- 2 150-gal. round Purity Clayton Steam Generator. Will sell for bution system. $65,000. Terms to 
-M-52 Pasteurizers, stainless inside. 1 138-142 purchase price. Sunnyside Farms, Port igh O.B di 
Freezer, DeLaval Combination Separator and Jervis, N. 1 10-M-H2 a t party. P. O. Box 567, pie am, 
10-hole Clarifier, air-tight stainless bowls. 1 Heil aa — a. 10-M-52 
idensing §-wide soaker type — Sottle Washer. 1 BUSINESS OPPORTUNITY 
ink sys 100-gal. Manton Gaulin G.C.D. Homogen FOR SALE—Milk plant, new build 
perfect zer, stainless head, new in 1948, nice WANTED— Partner with small cap ing and equipment, in Southern Michigan 
h Pres shape 1 Erie City 30 h.p. Economic tal to invest in retail and wholesale milk Wholesale and Retail Routes and Dairy 
adapted Boiler and Stoker, automatic feed water und ice cream business, privately owned tar. Ideal for cash and carry Reason 
old, it ind controls. Inquire Wyler Bros., Ine., ind operated. Write to Box 2S4, care of able. Reply to Box 272, care of thi 
Cata Canton, Ohio 10-M-52 this publication 10-M-52 publication 10-M-Dv 


10 M-52 
6-wide 


“i | Worry- Saving “/rifler 








Wood- AYBE you think a gasket’s just a gasket. But 
hio. thousands of up-to-date milk men the country 
)-M-52 wer have discovered that Seal-Leaks are decidedly 
; lifferent. - wee ok er ovr 
= \nd FIBEX Seal-Leal 7 . 
Weish nd FIBE the Super-Sea eaks—are different : ; 
ceiving wam! Some of the later milk handling equipment ain ess 
ss steel, engineered to higher temperatures and pressures, calls , 
del 60 for a closure that’s extra tough. And FIBEX ts tena 
juipped iously tough. Just try your strength “tear-testing Steel Sponges 
CO0-G50) me—dry. We'll guarantee you're in for a surprise 
10-M-52 and a wet one is almost as strong mh. 
ises for Any Seal-leak shape cut promptly out of FIBEX stock ‘ 
$1.00 Your jobber carries all the faster moving pipe-line sizes 5 _ 
sili aula Write him a] : 







- HILL Ask your Jobber for FIBEX by Name. 


1O-M-av 


less steel "J with 
sta a Every Sponge 
_ \ \ . 


“NO OTHER METAL SPONGE 
does the job so FAST and EASY 


Kleenette Stainless Steel sponges are a 
UNIVERSAL NAME necessity where hygienic cleanliness, low 
IN GASKETS ~~ °°%* and safety are of primary importance. 


Request FREE SAMPLE on your letterhead. 
hol 33 NVA 74 220) 0 OOM EDA @8 AVAILABLE THROUGH JOBBERS - COAST TO COAST 


KLEENETTE MANUFACTURING CO. 
1160 N. Howe St. Chicago 10, Ill. 
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Beaver Falls. New York. U:S:-A°: 
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MISCELLANEOUS 
Dairy Grape-ade is profitable Your 
otal cost Ye per quart. Write for sample 
Bradway Chocolate, New Castle, Indiana 
10-M-h2 
Chocolate Miik made from Bradway 
genuine chocolate powder or syrup is bet 


ter. Write for sample to Bradway Choco 
late, New Castle, Indiana 10-M-A2 

FOR SALE Truck lettering and 
trademark decals made for your truck 
ind store advertising. Easy to apply, uni 
form, distinctive, economical for small ot 
large needs. Write for catalog. Mathews 
Company, 827 South Harvey Avenue, Oak 
Park, Illinois 10-M-52 

Dillheads, Statements, Letterheads, 5% 
Sly 2,000- -$5.95, 4,000-—$15.95, post 
paid ree samples inmunity Press, 
Mast Aurora, N. Y¥ 10-M-5v 

FOR SALE Dairy orahnge-ade Diase, 
sweetened. Mixes one to with water 
No sugar needed. $1.60 per No. 10. tin 
One can per case free for sampling. Write 
fon umple Bradway Chocolate Com 
pany, New ustle, Dndiana 10-M-52 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order, 
12 Number 10 cans, any combina- 
tion, only $15.00. Write to Florida 
Canners, Inc., Eustis, Florida. 

10-M-52 
° 
1S A UNION LIABLE FOR THE ACTS 
OF ITS MEMBERS? 


Continued from Page 14 


that International 


said Was could be 
made a party to the suit and it could 
be held liable for the acts of its locals 


and its members. 


Che dairy’s suit for damages will 
come before the Connecticut courts in 
a short time. What action the jury 
will take, of course, no one knows. 


Up to the present time, however, the 


Case has been something of a “cause 


celebre 
attended the strike, the action of the 
New Meeting, the 


precedent established by the decision 


Che unusual bitterness that 


Canaan Town 


78 


of Judge Shea and Judge Wynne have 
all tended to make the case an excep 
The 


additional prominence when Mr. Nor- 


tional one. controversy gained 
man appeared before the Committee 
on Labor and Education of the House 
of Representatives at its Hearings on 


National 
Norman told his 


Amendments to the Labor 
Act. Mr. 


story to the Committee which they 


Relations 


interest. Lry 
ing G. MeCann in a book called Why 


heard with considerabl« 


the Taft-Hartley Law says, “It was 
such testimony as the Dock Street 
case and the Norman Dairy case 


which led the Congress to provide 


that union 


an employer or a_ labor 
might sue for damages for breach of 


contract.” 


Norman Dairy was shut down tor 4 
months. It has been operating con 
tinuously since then as an open shop. 
and 


Perhaps out of the bitterness 


this case real con 
better 


relations will emerge 


violence ol some 


tribution to labor-management 
Certainly they 
couldn't be any Worst than they were 
in New Canaan during the last days 


of January in 1946 


* 
NIGHTMARE IN RHODE ISLAND 


Continued from Page 16 


for the Journal filed exceptions by the 


bale. Three of these, numbered 168 
169, and 170, were sustained by the 
Supreme Court The fact that the 


three exceptions sustained got up into 


three figures furnishes some idea of 
the howl with which the Journal pro 
tested the jury verdict. The substance 
of the exceptions was that the trial 
judge in the lower court which heard 
the case made certain remarks to the 
jury, particularly during the charge, 


which were “prejudicial” to the Provi 


dence Journal. The trial in the lowe 
court had heard testimony from many 
experts in bacteriology, milk technol 
ogy, biology and other branche 

science. The trial judge told the jury 
in effect, if 


of this technical testimony, dont let 


you don't understand al 
it bother vou. Use the brains that Go 
gave you and your own experience j 
a practical world in order to reach 
Such a 


declared, 


fair decision. statement, the 


Journal was not cricket 
With this the Supreme Court of the 
State agreed. Che 


set aside and a new trial was ordered 


jury verdict was 


The Judge’s Meaning 
It is not the place of the American 
Milk Review to question the judgment 
of the 
Rhode 


know the law and the great legal prin 


learned jurists who make uy 
Island’s highest court The 
ciples upon which our society rests far 
laken at their face 
value, the statements of the trial judg: 
How 
ever, two possibilities come to mind 
either the late Judge Archambault 
who presided at the trial 


made the questionable statements, was 


better than we do. 


do appear to be out of order 


and wh 


an unmitigated legal fool or the inter 
pretation placed upon his remarks was 
far different meaning 
were intended to convey. We find it 
hard to believe that the State of Rhod 
Island could place a man in such 

that of Assi 


ciate Justice who had so littl 


from the they 


responsible position as 
unde1 
standing of the law and the responsi 
bilities of his office as to seriously meat 


to give the jurors the impression that 


they need pay no attention to valid 
and significant testimony of experts 
We suspect, as practical individuals 


with some slight knowledge of experts 
and lawyers, that a large portion ol 


the expert testimony was neither pai 


Regardless of varying head pressures—this revolution- 


ary new pump will automatically deliver a constant 
volume of milk. This is accomplished by the Girton 
Compensating Impeller*—new in principle and amaz- 


ing in performance. 


Write for full details contained in new Bulletin 


*Pat. applied for. 


ANUFACTURING { OMPANY 


© MILLVILLE, PA 
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ticularly valuable, particularly clear, 
nor particularly significant. The Jour- 
nal had its experts and the dairy had 
They had the experts in 
The law 
vers and experts were primarily inte1 

for their 


ested in 
experts 


its experts. 
der to sustain a position. 
gaining a victory 
Some. of 


heard by a commission appointed 


client these same 
were 
1 the Governor of the State shortly 


ifter the original articles appeared in 


the newspaper. After hearing thei 
testimony, Christopher Del Sesto, 
chairman of the commission, said, 
“Well, speaking for myself and not for 
the committee, I find it very contus 
ing to find that scientific men differ, 
ind | think with proper tests under 


control. scientific men ought to come 
uit with the same results.” We suspect 
Archam- 


bault was trying to tell the jurors 


that that was what Judge 


When learned doctors disagree .. . 
vhat is left for 


mon sense and practical experience? 


the layman but com 


Judge Archambault is dead and no 
one will ever know just what he had 
did make the 
ind on the surface they do look to be 
is unfortunate that he 
but he did, the 


light of thei apparent implication the 


in mind. He remarks 


prejudicial. It 


made them, and in 


Supreme Court had little choice. How- 
ever, it makes us slightly sick to ow 


stomach to hear demands for fair 


play coming from the Providence Jour 
Where, we 


ilted sense of justice when the Journal 


nal wonder, was this ex- 
and 
the 


to ribbons? 


as self-constituted judge, jury, 


prosecuting attorney was cutting 


Providence milk industry 


Where was this high appreciation of 


expert opinion when the Journal 
stacked the testimony of a_ likable 
young man with a master’s degree and 
two years of work in the industry 


against the Providence Health Depart 
ment, the State Health Department. 
and the accumulated experience and 
skill of Rhode 


Island? 


the dairy industry in 


Phe 


its readers 


Providence 
that 


Journal advised 


there was no need 
for them to 
their milk 

milk Who 


publish without 


get excited and change 


dealer or stop drinking 


was it that agreed to 


Mau 


land’s work and then slugged every 


‘fear or favor” 


story with all the sensationalism the 
stories would carrv? Where were the 
precious rules of evidence or even a 


sense of common dee 


nev when the 


October, 1952 


Journal accused without warning, tried 
without a hearing, and convicted with 
out opportunity of appeal? Well may 
the de 

Court. 


the Journal find comfort in 
of the State 
Well may they applaud the machinery 


cision Supreme 
that protects them against prejudicial 
statements. But what protection was 
for the 


against eight devastating charges and 


there twenty-three dairies 
accusations that appeared in the news 
paper during that September of 1949? 
Is there a double standard of justice 
the 


administered by newspapers? 


one administered by courts and 


one 


Certainly there was a double stand 
ard between the Journal’s attack and 
When it 


of a reputation belonging to somebody 


its defense. Was a question 
else, when it was other people's money 
and integrity and good name that was 
no very elaborate 


involved provisions 


were deemed necessary. Iwo young 
men, one with a little experience, the 
other with practically none, were hired 


for nominal fees to conduct investiga 


tions of the most delicate nature 
There was no other qualified opinion 
or skill involved. No other checks o1 


tests of the work that was being don 


How different it was when the news 
paper had to answer for its actions be 
fore the 


prey ails. 


court where another standard 
The Journal didn't stop at 
one young man and an assistant then 
No indeed. The newspaper hired big 
fat 


fees. The Journal's name was at stake 


scientific names and paid them 


to get the 


best advice, the best support possible 


and no expense Was spare d 


How different the case might have 
turned out had the Journal been as 
solicitous of the other people’s inte: 
ests as it was of its own? How dif 
ferent it might have been had_ the 
Journal not sold its responsibility for 
a mess of cheap sensationalism. How 
different it might have been had the 
Journal hired its experts before the 


stories were printed. 


What thi 


case will be is not known 


next development in the 
at this writ 
ing. The Rhode Island Supreme Court 
has spoken, and there the matter rests 


Whatever happens however, nothing 


can ever fully restore the wrong that 
the Providence Journal visited wpon 
its neighbors. Nor can anything evel 
quite remove the stain of that. ill 
advised action from the record of 
What was considered to be a great 


Hew spaper, 




















end: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 








RTON 


DIVISION OP 
ROBERT GAIR COMPANY, INC. 


New York - Toronto 
PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 


























Say “Fue got iz!” 
Not “Gimme” 


See Pages 76-77 








TITAN 


UTILITY BRUSH 
STANDARD SIZE 


Nylon Bristles 
Hard 
Rubber Block 


Now used exclu- 
sively by many of 
America’s leading 
food processing 
plants. 

TITAN is gvuar- 
anteed to be the 
most sanitary and 
economical brush 
you can use. 






If your Jobber cannot sup- 
ply you write direct to 
Dept. 136A 


FLOUR CITY BRUSH CO. 
1501 4th Ave. S., Minneapolis 4, Minn 


PACIFIC COAST BRUSH CO. 
1507 Santa Fe Ave. 
Los Angeles 21, Calif. 
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